THIS IS THE 1907th ISSUE OF 


THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, APRIL 27, 1914 


AMERICAN CANS 


With the spring plowing and seeding comes the thought and specul- 
ation regarding the harvest—the season’s pack. Human nature 
suggest the largest individual pack yet desires a reduced total pack. 
But— 


No matter what the outcome, good cans must be used. That much 
is certain. They must be uniform in delivery as well as in quality. 
We have not been idle during the winter months but 
have been improving our factory efficiency all along the line and will 
be better able to serve you during the year than ever before. And 
you know what that means. 


If you have not already placed your business, we would appreciate 
the opportunity of telling you personally what we can do for you. 


American Can Company 


Chicago, Il. Baltimore, Md. 
Rochester, N. Y. NEW YORK San Francisco, Cal. 
Hamilton, Ont. Portland, Ore. 
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EAS, 


Mister Canner, 


Are Best 


-Measured-—Filled—Brined 


WITH A 


COLBERT UNIVERSAL FILLER 


Handles either Cap Hole or 
Open Top Cans. All Sizes 


COLBERT CANNING MACHINERY CO. 


Office and Factory 


313 SHARP ST. BALTIMORE, MD. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 


terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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If You Want 
Big Tomato Crops 
Why Don’t You. Plant 


Bolgiano’s Big Crop Seeds 
Bolgiano’s 


‘Tomato. 


22 Tons Per Acre 


“The “Greater Baltimore” Tomato yielded nearly 22 Tons per acre, picking Season from July 
22nd, to October Ist.” Bulletin No. 165 April 1913, Purdue University, Lafayette, Ind. 


The Most Tremendous Crops 


‘“‘Bolgiano’s “Greater Baltimore’? Tomato produced the largest, the Most Tremendous Tomato, 
Crops we have ever had in our lives at Fairmount, Marion and Tipton, Indiana.” 


The T. A. SNYDER PRESERVE CO., of Ghicago, Ill. 


Enormous - Wonderful Production 


“We planted 200 acers at Norfolk Va. Bolgiano’s “Greater Baltimore’? Tomato, the Wonderful 
production of the Finest Quality of Canning Tomatoes produced is a great amazement to all Truck 
Growers in Norfolk, they have never seen a variety of Tomato produce such enormous quantities 
at the same time such Superior Canning Tomatoes. ‘“‘Greater Baltimore’? Tomato is without doubt 
the Greatest yielder and best variety that grows for Canning purposes. 

Mess. Lorch Bros. 705 Callowhill St., Phila. Pa. 


J. BOLGIANO & SON 1 


Growers of Pedigreed Tomato Seed 
SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 


Potted Baer”’ Tomato Plants 


. 
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THE Canning TRADE 


You Should Know 


Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 
if he saved the seed he is going to fill your order with, either from hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get 
PULP FACTORY SAVED SEED 
, You Should Know It 


Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount of Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


SEED 


= Northern Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


Just For Seed o 
WE DO NOT PERMIT Sete Gata of 
If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 


ers have found through years of experience, that they can always depent upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


- Per Lb. Per Lb. 
Greater Bal:imore $2.00 Maules’ Success $1.00 
Greater Baltimore Tomato, Bolgiano’s Special Kelly Red or Wade Tomato..............065. 2 00 
Stock Seed, saved entirely from Crown Livingston’s Favorite Tomato............... 1..0 
Set fruit from the most prolific plants and Burpec's Matchless Tomato........0ssscseees 1.00 
from the most perfect fruit carefully se- Livingston Perfection Tomato.............+. 1.00 
lected. Supply of this stock seed very 1.00 
limited. 3.50 1.00 
My Maryland Tomato....... Saeksheegvebesne= 2.00 Bolgiano’s New Century Tomato............ 1.50 
My Maryland, Stock Seed.......ccccccossers 3 50 Bolgiano’s New Queen Tomato.............. 1.25 
The Great B. B., Bolgiano’s Best............. 1.25 King of the Earliest Tomato................- 1.75 
Red Rock, Extra Fine Stock. .:............+. 1.50 Spark’s Earliana Tomato (Langdon’s)....... 1.50 
IX: L, Bolsiano’s Extra 2.60 Chalk’s Jewel Tomato (Pure)............... 1.40 
Livingston’s New Stone (Pure)............. 1.00 New Jersey Ted TOMA. 1.00 
Livingston’s New Stone, Special Stock Seed.. 1.50 1.50 
Livingston’s Paragon Tomato..........++.+++ 1.00 1.00 


isis J, BOLGIANO & SON »u 


Growers of Pedigreed Tomato Seed. 


SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 
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The wise packer appreciates that the in- 
creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 
Pumpkin | 


Look best, taste best, are 


best when packed 


| 
SANITARY CAN COMPANY | 
CONTAINERS 


Baltimore NEW YORK Chicago 


| 
Rochester | 


SANITARY CAN COMPANY 


THE Canning TRADE 3 
| | 
i! 
i | | 
1 
| | 
| 
| | 
| | 
| 
| 
| | aa 
| 
| a4 
| i 
| | a 
| 
| 
| | 
| 
| 
| 
1 
H 
| 
| | 
| 


THE Canning TRADE | 


QUALITY IN SEEDS 


Is a subject of first consideration by the CANNER 


who is not working for fun but for profit, and profits cannot 
be expected from crops of any vegetable made deficient by 
reason of the poor Quality of the Seed planted. 

Anyone who plants cheap Seeds worries along throughout 
the early months of the crops until the crop, good or bad, 
shows whether it be good or bad. Throughout this time of 
apprehension, the planter suffers anxiety far beyond the 
saving of a few dollars per acre. He even has suffered this 
apprehension if the crop turns out good and, if it turns out 
bad, he has a subsequent actual season of disappointment, 
and he wants to kick himself all the time. 

We offer Seeds of all kinds used by Canners. 

Write us today for prices on Spot or Future Seeds. 

If you are near Bristol in the summer, we invite you to 
look over our crops of Tomatoes grown for Seed. Come— 
see the Landreth Red Rock at home. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms 


BRISTOL, PENNSYLVANIA 


FOUNDED 1784—130 YEARS AGO 


THE HUSKER THAT MEETS EVERY REQUIREMENT 


98% PERFECT HUSKING 
100% PERFECT BUTTING 


DURABLE.—LIFE IS UNLIMITED. 
The first ‘*PEERLESS”’ Huskers built 
are running yet at South Dayton, N. Y. 
Last year was their eighth consecutive 
season. 


SIMPLE.— Very Few Adjustments, 
and the fewest possible moving parts. 


' ECONOMICAL.— Will Save Its Own 
Cost In about eight weeks. LESS 
THAN TWO SEASONS ACTUAL 
RUNNING. 


WE HAVE A PROPOSITION 
THAT WILL JUST SUIT 
YOU. IT IS YOURS FOR 


. ee 
MODEL PEERLESS” THE ASKING 


PEERLESS HUSKER COMPANY 


8 TERRACE 


BUFFALO, N. Y. 
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THE Canning TRADE 


“We Would Not Know How To Run Our Factory Without 
These Regulators.” 


Independence Canning Corpn. 
Independence, Iowa 


“Tyco” 
Retort Regulators 
Have Been Used 
in this Plant for 
Four Seasons 


Showing Installa- 
tion of ‘Zycos” 
Retort Regulators 


THE LETTER TELLS OUR STORY 


(ti “Jycos’ Temperature Regulators control temperature automatically with great economy in 
steam consumption. {i “Jycos’” Time Controllers control length of cook automatically. 


Write to-day and describe your methods of cooking. We will gladly offer you our 
suggestions without placing you under obligation 


The H&M Division 
Taylor Instrument Companies 


845 West Ave., Rochester, N. Y. 


There’s a %ees Instrument for Every Temperature Problem. 


} 
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Eureka Soldering Flux 


When ordering supplies of Soldering Flux for the canning season we believe your interests will be served 
best by specifying EUREKA SOLDERING FLUX. 

This Flux is known everywhere in the canning industry in this and foreign countries and it is conceded 
to be the best in efficiency and economy, because it is absolutely free from all objectionable ingredients. 

It makes perfect cans and is used in capping cans without the slightest danger of loss. 

See below the list of branches from which we can supply you on short notice. 


The Grasselli Chemical Company 
Main Office: THE ARCADE, CLEVELAND, OHIO 
FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. Cc. W. Pike Company, 808 Postal ‘Telegraph 
Cincinnati, Ohio, Pear! St. and Eggleston Ave. Milwaukee, Wisc., Canal and 16th Sts. Bldg., San Francisco, Cal. 


Birmingham, Ala., 825 Woodward Bidg. 172- THE GRASSELLI CHEMICAL 
Detroit, Mich., 474-486 Hancock Ave., East. h, Pa., Diamond Bank Bldg. Main Office and Works, Hamilt 

Boston, Mass., 70 Kilby St- ia, Pa., Drexel Bldg. Branch Ofeen 

Chicago, 2235 Union Court. . Randall’ s Son, Marine Bank Bidg., Bal- Pape and Gerrard Aves., Toronto, Ont. 

St. Louis, Mo., 112 Ferry St. "ane Md. 102 Nazareth St., Montreal, Que 


Then you get the maximum 

of results. Your grader will 

split some peas---then why 

™ remove splits before grad- 
ing? 


You will find these ma- 
chines in every pea packing 
state in the Union and every 
user will tell you that he 
could not get along without 
them. 


Write us about it now. 


Invincible Grain Gleaner Go, 
Silver Creek, N.Y, 


2 You should use one of these machines on each grade 
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THE SPRAGUE-LOWE SANITARY-HAND PACK FILLING MACHINE 
(SOLD COMPLETE WITH AUTOMATIC SANITARY CAN FEED) 


Higher grade hand-packed tomatoes at machine packed cost is what is produced with the Sprague-Lowe Sanitary 
Hand Filling Machine. Two women with this machine will make a uniform fill at rate of 30 to 40 cans per minute and no 
waste of stock. Compare this with the work of plunger machines, which do not measure the fruit and cause waste by 
mashing, and besides require constant attention (outside of machine operator) to finish off the fill. 


All women do not peel tomatoes alike. Some cut them up and have their pails half filled with juice, while others do 
nice work and leave the tomatoes quite whole. A pail of tomatoes going into a hopper and plunger machine with too much 
juice will be put in the cans the same way. If there is not enough juice it is just as bad the other way, perhaps a little 
worse, because you have a slack filled can. With the Sprague-Lowe Sanitary Hand Filling Machine all such troubles 
are overcome. The tomatoes are filled into the cans in a thoroughly juice saturated condition. Too much juice cannot get 
into the tomatoes, but just the right amount at all times. : 


Ninety per cent. of the sound tomatoes that are picked from the vines are made by nature “Fancy Grade.” It is no 
longer necessary for the tomato packer to sacrifice nature’s work in order to get the tomatoes into the cans rapidly. The 
Sprague-Lowe Sanitary Hand Filling Machine meets this requirement. 


In the tomato factory conditions vary. Today your stock is choice—excellent for high grade canning. Next week 
your supply of tomatoes may be poorly colored, and only fit for cheaper grades. The Sprague-Lowe Sanitary Hand Filling 
Machine is an absolute necessity in the first case, and a decided advantage in the latter, because with it you can make even 
the cheaper grades better. 


_ When the tomato crop is large is when the tomato crop is best. When the tomato crop is large is when the factory 
is rushed and too much crowded for room and help to hand-pack with tables and trays. The Sprague-Lowe Sanitary 
Hand Filling Machine enables you to pack high grade tomatoes when high grade stock is plentiful. 


This season you may have arranged to pack a certain grade and next season you may want to pack fancy whole 
tomatoes or some other style or grade requiring a system of filling which is elastic, and through which you can intro- 
duce into your pack some personality and individuality. The Sprague-Lowe Sanitary Hand Filling Machine is per- 
fectly adapted to such requirements and the work is done without additional cost. 


No requirement in a filler for sanitary cans has yet developed that is not provided for in the Sprague-Lowe Sani- 
tary Hand Filling Machine. 


If you have tried filling the tomatoes in the cans “dry” and adding the juice afterwards, you are aware of the diffi- 
culty of forcing the juice down through the tomatoes and driving out all of the air spaces and the large number of 
light cans resulting from such methods. With the Sprague-Lowe Sanitary Hand Filling Machine there are no air spaces 
at any time, the natural interstices between the tomatoes being filled with juice continually. | 


A full line of Sprague Machinery including the above 
filler is on exhibit at our Baltimore Store 


Sprague Canning Machinery Co. 
46 Market Place, Baltimore, Md. 222 N. Wabash Ave., Chicago, Ill. 
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d Required 


Universal Syruper 


Process Clock 


Ayars Double Tomato Filler 
Salem, 


Ayars Machine Company, new Jersey. 


BROWN, BOGGS CO., Lrp., Hamivron, Ont., Sole Agents for Canada. 
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AYARS 
TOMATO FILLER 
FOR 
SANITARY CANS 


NO MORE SWELLS IF YOU USE 


LABOR 
STEAM 
POWER 
TIME 


FLOOR 
SPACE 


SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 
FEATURES: 


AGITATING 
CONTINUOUS 
CHAINLESS 
TRAYLESS 


ALL WORK- 
ING PARTS 
OUTSIDE 


PATENTED 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform cook 
and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary process. 
With this machine your swells should not average one can in ten thousand cases, or a quarter million cans. These are strong state- 
ments, but they can be substantiated ; consequently every Canner should install these cookers. 


BUILT BY 


AYARS MACHINE COMPANY 
SALEM, NEW JERSEY 
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LEONARD SEED: COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard .. . 


PLANT 


Leonard’s Seeds 


The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. a 

This machine is fitted with a wire solder feed, which feeds on the preheated revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is used. 

The capacity of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. Patent to be applied for. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 
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Gives the Best Results. 


Net Price 


MANUFACTURED 


“GIANT” 


ROLLER BEARING VINER 


FEEDER 
$125.00 


Green Pea Machinery. 


Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


Write for Circulars and Prices 


A. T. FERRELL & CO. 


Saginaw, W. S., Mich. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


WIDE, ENDLESS 


BELT, PICKING 
TABLES 
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LANG’S NEVERSLIP 


CAP DROPPER 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 


the price will surprise you. 


. 


PORTLAND, 
MAINE. 


E. M. LANG CO.. 


LEWIS STRING BEAN CUTTER—mprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Ca ty about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by EB. J. LE WIS, Middleport, N. Y. 
Manufactured ander patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


in inspecting canneries has suggested to many the need of 
up-to-date, labor-saving devices. 


To insure a sanitary pack you must have uniform 
temperature of process kettles and retorts. 
is secured only by 

The TAGLIABUE—Constructed 
Roesch— Designed 
Temperature Automatic CONTROLLERS 


We've been making temperature devices since 1769, and 
our controllers for canners are the standard. 


Perfect accuracy 


They save so much in labor, spoilage and time that you 
are losing every day you neglect to investigate. 


Your copy of Bulletin 227 awaits your post-card request. 


TEMPERATURE ENGINEERS 
LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


THE QUICK SANITARY GAN STRAIGHTENER 


will quickly pay for itself by saving the cans that would be otherwise 
thrown away because of dents, mashing and unshapely appearances. 

Makes no difference how severely a can is dented or mashed. this 
machine will quickly straighten it out and prepare it for a perfect 
double seam. Nothing like it on the market. Try one this season 
and profit by the big saving. No other method re-shaping mashed 
sanita'y cans will compare with this Straightener for efficiency and 
economy. Write for testimonial letters and price. 


COHANSEY & IRVING AVES. 
BRIDGETON, N. J. 


Souder Mig. Co. 
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For Speedy and Correct Application 
Bliss Compound Applying Machine 


Simplicity and speed of operations are features of these 
machines. The No. 1 shown will handle work from 2 to 5 
inches, and the No. 2 machines from 3 to 9 inches extreme 
diameter. Speed of hand fed machines is limited only by the 
operator’s ability to feed ends. When arranged with automatic 
feeds as shown, the speed attained is 90 to 120 a minute. 


There are no valves to clog, no air compressors to be cared 
for. The compound is applied from underneath, and the whole 
top of machine is. always clean. 


Can Machinery Catalogue 14 T, on request 


EK. W. BLISS CO., 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES«MORSE CO., 565 West Washington Street, Chicago, Ill. 


j “Builders of the Complete Line” 


SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replaced. 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath; by means of a roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 

The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 135 bodies per minute. 

Full details and specifications will be sent on request. 


SLAYSMAN & CO. 


S8OI1-5 E. Pratt St. 
BALTIMORE, MD. 
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Mr. Packer: This is 
= *THE RIGHT SYSTEM”? = 
for Tomatoes 

Because No dumping 
it is: after scald- 
“The img. No im- 
System perfect 
that scalding. 
saves.”’ No experi- 
Stops enced 
waste. operators. 

RIGHT SYSTEM SCALDER === WASHER. 

Wire Baskets Any Kind Sample Baskets At Cost 

THE RIGHT SYSTEM, Inc., Aberdeen, Md. 


SOLVED SOLVED Methods of Packing 


YOUR PERPLEXING PROBLEMS 


OF PACKING TOMATO PULP 


DESIGNERS, MANUFACTURERS AND ERECTORS OF 
SPECIAL MACHINERY AND EQUIPMENTS 


By E. A. HEY, Food Expert 


U. S. COMPLETE TOMATO PULP FACTORY Booklet shown here (7% actual size) 
EXHIBITED CANNERS' NATIONAL CONVENTION—BALTIMORE mailed free upon your request 


U.S. BOTTLERS MACHINERY COMPANY 


SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. 


PATENT 


HULL'S 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 
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MODEL SHOP” 
DETROIT, MICH. 
CHICAGO GCFFICE —— UNITY BUILOING, 


THE CANNING TRADE 


MAKE 
PERFECT LABELS 


AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 


. 


saves enough 


(compared to any other Husker) 


to pay for it’s up-keep 


Compared to any other make of husker we positively assert and guarantee there is enough saving 
in butting with our automatic four-and-one-half-inch-movement placer to more than pay for the 
up-keep of the ‘‘Morral’’ husker. To the practical green corn packer who has met with annoyances” 
and losses wherever corn has been placed either by hand or by any mechanical means, we want 
to say this;—all other ways are wasteful compared to a ‘‘Morral’’—with our ‘‘Morral’’ each ear 
is automatically placed to the butter with unfailing accuracy. The four-and-one-half-inch-movement 
(patented) ‘‘Morral’’ placer is undoubtedly the most ingenious thing ever placed on any kind of 
machinery used in a corn shed and it does its work better than hand labor of the most skilled kind 
and better than any other outfit designed for the same work. A ‘‘Morral’’ will not cut into the 
ear and will not waste your good corn—the reason why some of the largest users of corn huskers, 
men who have seen and tried out other huskers, say that the ‘‘Morral’’ automatic placing and 
* butting device is worth more than some complete mechanical huskers. 


180 ears 
minute 
all day long 


Produce your corn and two faithful feeders— 
tbe ‘‘Morral’’ will do the rest at 180 ears a 
minute a// day Jong: these are the crowning 
features of a ‘‘Morral’’,—dependability, stabil- 
ity and regularity. Having superior powers 
of endurance, the smooth running, sturdy 
‘‘Morral’’ handles 180 ears a minute, one 
minute after another, one day after another; 
—husking, butting, silking green*corn 25% 
faster than anything else man has produced. 


HUNTLEY MFG, CO., Silver Creek, N. Y. 
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MORRAL BROS., Morral, O, 


“MONITOR” 
CHERRY PITTER 


“ro ey 


HUNTLEY MFG.CO 
SHER CREEK,NY. 


CHERRY PITTER 


to pit cherries this way 


A saving of $20 a ton by pitting with a ‘‘Monitor’’ is not unusual, while $15 to $18 
is a seasonal average saving with scores of ‘‘Monitor’’ users—can you pass up a saving 
so.great? Automatic, perfect in every respect, the ‘‘Monitor’’ pits more cherries to the 
day than any fifteen to twenty skilled women you can hire. Requiring less floor space 
than two women, little power, almost no care or attention, the ‘‘Monitor’’ pits cherries 
to perfection, day in and day out. Unlike hired help it never gets tired nor slack, 
five o’clock of a hot afternoon finds it pitting the same as when the day began— 
smoothly and uniformly, your help can’t do that. Some ‘‘Monitor’’ users say their 
customers insert in their contracts ‘‘cherries to be pitted with ‘‘Monitor’’ Pitters’’— 
the cherries have a much better appearance when pitted by a ‘‘Monitor’’. that’s why. 
Then too with a ‘‘Monitor’’ cherries are actually handled more tenderly and left in 
much better condition than when pitted by hand—they are not crushed, very little 
juice leaves the cherry, and what does is caught and delivered separately. 


It gives you 
a sanitary pack 
of cherries 


Used by most of 
the large cherry packers 


Scan our list of satisfied users of ‘‘Monitor’’ Pitters and you 


Sanitary goods is exactly what the ‘‘Monitor’’ Pitter gives 
you. The ‘‘Monitor’’ performs its work automatically, hand 
labor plays no part whatever—it can be washed with a hose 
every hour or so, and always kept in clean, sweet condition. 
Some of our ‘Monitor’’ users last year advertised the fact 
that their cherries were not handled by hand, being stemmed 
by machinery and pitted with this ““Monitor’’ Sanitary Pitter. 
a When you combine sanitation, economy, simplified work, 
= and better appearing cherries you have a combination that 
is perfect—think it over. 


will find the names of nearly every one of our largest, well- 
known cherry packers. The first perfect mechanical pitter 
and the only one, the ‘‘Monitor’’ has the distinction of be- 
ing the one pitter which has never failed to make good in 
every section where cherries are handled. A perfect mecha- 
uical outfit, guaranteed right in every respect; there is no 
careless work when pitting with a ‘‘Monitor’’—you are abso- 
lutely certain of a whole season of perfect, uninterrupted 
service, and it will be the same the next year, and the year 
after—the ‘‘Monitor’’ will last many seasons. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Cc. J. GROAT, 601 CONCORD BLDG., PORTLAND, ORE. 
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SOUTHERN CAN CO. 


BALTIMORE MARYLAND 


PACKERS’ CANS 
Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 


A Diversified Line for Many Purposes 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT 


The Largest 
Independent Source of Supply 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


It would be difficult to find a more important happening 
in the canned food world than the practical declaration of 
war, which took place this week. For, despite President 
Wilson’s desire not to consider the United States at war with 
Mexico, troops are being mobilized and eomplete prepara- 
tions being made in case there should be a war. As far as 
this industry is concerned, that is all that is necessary to af- 
fect the present situation, for it means the buying of huge 
amounts of food supplies, and among these the greatest 
single item must of necessity be canned foods. The result, 
therefore, is bound to be seen in the spot market, and it is to 
this consideration that all canners should now give heed. 
Looked at in a thoroughly selfish and commercial spirit, it 
is the finest thing that could have happened to the canning 
industry in its present depressed condition. But, as in every- 
thing else, it will depend upon the industry to make most of 
the situation, to take advantage of the opportunity, and to do 
this they must begin at once. 

Whether war or not, the preparations cannot be com- 
pleted and the commissary department supplied without de- 
pleting the canned food market, and under this depleting 
process prices are bound to rapidly advance. If the packers 
are to profit by this they must act now. To show how ad- 
vantage is being taken of these possibilities, we need only 
refer to a conversation we had this past week with the presi- 
dent of one of the largest wholesale grocery houses in this 
city. He stated he had bought two thousand cases of good 
standard tomatoes at 72%4c., and that he would buy as many 
more as he could find, because, he remarked, the war demand 
will take all that can be found. He recalled that this hap- 
pened during the Spanish war, and that his house made a 
very nice thing of it in that way, and that he looked for a 
repetition this year. Incidentally, upon his attention being 
called to the fact that the goods were bought at cost, he 
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smiled and said the packers were foolish to sell at such 
prices, but the twinkle in his eye showed clearly that he was 
going to take advantage of this disposition as long as it 
lasted. And there is no question but that he would buy, and 
buy largely, in the total at very much higher prices if he had 
to pay them. All these long-headed jobbers are going to 
stock heavily of staple canned foods in anticipation of this 
heavy and extraordinary demand, but they will buy in com- 
paratively small lots, here and there, until they get the quan- 
tity they want. 


If the canners will but stand firmly for better prices 
they can get them now or never. The better class of canners 
must realize that the weak holders will be cleaned out by this 
first light buying, and it must be but a short time until the 
market is in their hands, if such is not actually the case at 
this writing. The whole situation today plays into the hands 


of the canners, and the important fact is to realize this, and 
that the opportunity is here; that the Government will not 
wait until the army is in the field before buying, but that in 
preparation for any event the buying is now in progress. 
Whether it be war or not, as far as canned foods are con- 
cerned the situation is made. 


It will be noted that the dried fruit interests, who will 
also share in this exceptional demand, have foreseen the pos- 
sibility and have advanced their prices as much as 1c. per 
pound. The advance on canned foods will take place, but if 
the canners are not careful it will be after they have sold 
the goods and are thereby not able to profit from it . 


_It might have been expected that the markets would 
have reflected some such activity this past week, and while 
there are indications of it to a slight degree in some sections, 
as a rule there is a lull, even considering the quietness of the 
past few months; but a lull that may be the calm before the 


storm. Generally speaking there is much more firmness on 
the part of holders, and a refusal to accept concessions. 
Undoubtedly many holders are figuring upon these very 
possibilities, and are refusing to accept business even at mar- 
ket prices. 


The weather of the past week has been greatly to the 
advantage of the growers, who have had a good chance to 
get to work on the preparation of the soil, and in the pea- 
growing sections has permitted the resumption of planting 


upon a large scale. There have been some reports of damage 
t6é fruits from many sections because of the frosts of the 
week, but it is doubtful if there has been any serious trouble 
from this cause. In Canada, for instance, where they have 


had exceptionally heavy peach crops during the past two 
years, it was said the crop had been hurt by the late winter 
and heavy spring freezes. Investigation, however, shows 
that the outlook for a short crop of peaches and some other 
fruits is due more to Nature’s manner of taking a rest, every 
other year or so, than to frost damage. The crops promise 
to be light, but from natural causes, due to the heavy pre- 
vious crops, not from frost. 

So far the crop conditions have all been favorable in 


this country, but the season is so young as yet that no idea 
of the future can be formed, 
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THE KRAUT SITUATION. 


One of the most interesting articles in the line of canned 
foods has been kraut, and it promises to become even more in- 
teresting in the next few months. It jumped rapidly in 
price during the fall and winter, but lately has shown evidences 
of weakening. That such evidences are wrong is clearly 
shown by the Kraut Packers’ Association in the following let- 
ter, and also by the communication from a leading broker who 
handles this commodity largely. These letters follow: 


Clyde, Ohio, April 18, 1914. 
The Canning Trade, Baltimore, Md. 
Gentlemen:—tThere is considerable speculation on the 
part of many jobbers as to the amount of kraut actually in 
manufacturers’ hands at the present time. 


The writer has made a careful canvass of the situation, 
and finds practically all the kraut now in first hands held by a 
few large packers, with an improved demand for kraut as 
spring approaches. The market remains firm as stocks are 
depleted and consumption enjoyed. 

St. Louis at this time of the year normally packs quite a 
little kraut manufactured from cabbage shipped from Texas. 
On account of the backward season, followed by severe frosts, 
which have done a great deal of damage, price on cabbage, as 
you are aware, is too high to even consider packing it at any- 
thing like price thrown in /competition with kraut manufac- 
tured from last year’s stock. 


Imported kraut has been cleaned up, and it seems to be 
the consensus of opinion among those who are thoroughly ac- 
quainted with the kraut situation that, while there is likely 
to be no excited buying activity, that the demand will be 
steady ,and lasting into the summer months, for the canners 
are not carrying any surplus of canned kraut, whereas hereto- 
fore it has been quite common for them to carry large quan- 
tities of kraut into the summer months packed up in April and 
May. 

There is practically five months’ consumption of kraut be- 
fore the new crop can be secured and be on the market in quan- 
tities. The increased consumption of kraut during the spring 
and summer months indicates that all the present pack of 
kraut will have been consumed long before the new crop is 
ready. 

In our opinion jobbers will do well to anticipate their 
wants for the immediate summer months. Yours truly, 


W. W. WILDER, Secretary, 
National Kraut Packers’ Association. 


Indianapolis, Ind., April 18, 1914. 
Editor The Trade, Baltimore, Md. 


Dear Sir:—-There has been a very steady demand for spot 
kraut, which has occasioned a considerable firming up of the 
market, and all indications point to higher prices. 


There was considerably less available surplus stock in first 
hands on April ist this year than two years ago, when the mar- 
ket soared. The majority of cutters are entirely sold up, and 
the limited surplus is in strong hands. Canners as a rule at 
this time of year are carrying quite a surplus of canned kraut, 
but have for the past several months been buying right along 
in small lots, and as a result are carrying scarcely any surplus. 
Jobbers have been purchasing in the same way, and if this 
continues we may look for a steady demand until the new pack 
is ready for delivery. 


Some canners and jobbers, however, within tthe last week 
are showing greater confidence in the market by covering their 
anticipated requirements on a basis of the present market 
price. 


Yours very truly, TATTLER, 
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CONSIDERATIONS BY OUR READERS 


Light on the Matter of Contract Prices for Tomatoes—The 
Cause of the Troubles in Low Prices—Does the 
Canner Properly Protect His Goods? 


That adversity is the greatest of all teachers is seen clearly 
now in the canning industry, through the inclination on all 
sides:'to discuss conditions and explain the causes of troubles. 
We need more of this intraspection and close examination of 
all matters pertaining to the industry; and if all parties will 
but take the present conditions as'an excuse for deeper study, 
the present troubles may be turned to lasting benefits. 

The following letter givec one canner’s idea of the cause 
of our troubles, and as he invites discussion let us have a free 
expression of opinion on this. What do you think of it? 


Troutville, Va., April 14th, 1914. 
“The Canning Trade: I have looked, listened 
and hoped for the long-promised advance in the prices 
of spot tomatoes, which are now and have been for 
some time selling just below the cost of production. 
It is an insult to Almighty God to say that any 
article of human food has been overproduced. The 
whole truth of the matter is that under-consump- 
tion is the cause of the prevailing low prices and in- 
activity of canned foods today. And the cause of 
under-consumption is the lack of employment for 
the large (majority) of working people of the entire 
country. This lack of employment has been brought 
about by the administration at Washington legislating 
tto the interest of Heaven knows who, but to the ruin 
of about all of the industries of our own people. If 
this is not a proper solution of the problem, will 
some one please give it? J. W. HANCOCK.” 
Answer—Mr. Hancock states his problem correctly as he 
sees it, but he fails to offer a solution. It is the solution of 
the problem that all men seek and would most eagerly wel- 
come. As to the administration at Washington being the 
cause of all the trouble, there are many who would deny this, 
pointing out that as a fact all Europe has been suffering from 
a like business depression, but in a more severe state, and 
that it is hardly likely that Washington is affecting them. 
The great financiers, who, after all, are the greatest sufferers 
from such conditions, judged in dollars and cents, have come 
to the conclusion that these periods of depression recur at 
intervals from causes which cannot be definitely defined nor 
controlled nor prevented; that they are natural results in the 
commerce of the world, just as the ebb and tides of the waters 
—they can be to an extent foreseen, watched and studied, but 
their origin remains a mystery, and like the tides, will run 
their course in spite of all man can do, subsiding in their own 
good time. Politics and political parties, tariffs and tinkerers 
have no lasting effect upon the real underlying laws by which 
nature produces these results; they may interfere temporarily, 
obstruct or advance conditions, but that is the limit of their 
activities. Most of these students believe that the period of 
depression is reaching its end, will subside gradually and dis- 
appear, and good times will follow just as they always have. 
The following letter speaks for itself: 


Vienna, Md., April 13th, 1914. 

The Canning Trade: We note in your issue of 
April 13th, a letter from Cambridge, Md., regarding 
the price being offered for tomatoes on contract at 
that point. This letter is totally inaccurate. The 
Phillips Packing Company are the largest packers in 
Cambridge as well as the largest on the Peninsula. 
They came out, over a month ago, with an offer to 
contract at $9, which at that time was considered 
rather high, especially in view of the fact that nearly 
everywhere else the price offered was $8. 
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It was readily realized by other packers of the 
county, however that if Phillips was paying $9 no one 
else would do much contracting for less; consequent- 
ly, all packers worth mentioning, are offering $9 per 
ton, with one excepton, which is the Bramble Com- 
pany, who, it is reported on good authority, are 
offering $10. It is said they are picking their farm- 
ers and feel that they can afford to pay a dollar 
extra for the better grade of tomatoes. Which is 
probably true, if it is to be conceded that they can 
in advance select and contract with the farmers who 
are going to produce the highest quality crops. 

We write this letter in the interest of accuracy, as we 
read so much “pro and con” about the packing busi- 
ness, which seems to be entirely inaccurate. 

Yours truly, 
WINFIELD WEBSTER & CO. 
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Are Canners Doing Their Full Duty? 

The writer is much interested in reading in The Canning 
Trade of April 6th the complaint of S. G. S. & Co., in regard 
to “swell claims.’’ The present remarks, however, concern 
only one feature of this matter, the others we will leave to 
them. This question of swells and rust damage, with the 
consequent reclamations is a very serious one, but, on the 
other hand, the question arises had S. G. S. & Co. done all 
in their power to protect themselves against it? 


Have S. G. S. & Co. ever looked thoroughly for the reasons 
that bring about the conditions they complain of? Have they 
ever investigated the methods used by many other canners to 
protect themselves against loss of this nature? What brings 
about the condition of the cans they refer to as being in a 
“frightful condition of decay?” S. G. S. & Co. say, ““We never 
allow a rusty can to be put in, but often receive a lot of swells 
back of our packing, but in a very rusted condition, otherwise 
good. These-were simply some goods that were stored in a 
damp place in the jobber’s warehouse or exposed to the weather 
in reshiping from the jobbers to the retailers and returned to 
us to stop the jobber’s loss due—and properly asessable to his 
own risk. We could recite dozens of like cases.” 

Very well. The presumption is that because S, G. S. & 
Co. never allow a rusty can to be put in that they have done 
all in their power to protect their goods against deterioration. 
Now have they done so? We contend not. Give the jobber 
his due, his warehouses are not always damp by any means. 
The responsibility of the packer does not cease on the goods 
leaving his cannery. At least the trade will not have it that 
way. The jobber cannot be held at fault for imperfect meth- 
ods of packing and canned foods will continue to spoil after 
leaving the canner’s hand until means are taken to avoid it. 
S. G. S. & Co., if they take the trouble to do so, can pack and 
finish their goods so that they will stand ordinary conditions 
both of transportation and storage without this deterioration 
which is mainly caused by rust, 

Rust is the canners’ greatest enemy, only the greater 
majority of them have not as yet recognized it. What does 
the average fruit and vegetable canner do to protect himself 
against it? Simply nothing. Although thoroughly sensible 
to the causes that lead up to it, very few of them indeed even 
take the trouble to investigate the means of preventing it. 
When a bunch of rusties accumulate in the cannery they cover 
these up with aluminum lacquer and slide them on the market, 
both to come in competition with and depreciate the price of 
their own clean goods. This having the effect also of arousing 
a suspicion on the part of the distributing trade against the 
only remedy for the protection of canned foods against rust 
that has ever-as yet been found. ; 

Outside lacquering is the sequel to the greater part of the 
trouble of which S. G. S. Co. complain. We mean by this 
the lacquering of clean goods in the first place when packing 
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them in the cannery. This will not prevent swells, but it will 
prevent spoilage among good cans that are exposed to swells 
and leaks. One leaky can will spoil a good many others if 
unlacquererd, and badly rusted cans are about as bad as swells 
anyhow as far as concerns placing them on the market, Out- 
side lacquering will prevent rust in every instance where 
canned foods are exposed to careless handling in transporta- 
tion, faulty storage, the effects of freezing and many other 
reasons that lead up to this trouble. 


This fact is so well recognized by packers of certain lines 
of canned foods both in the United States and elsewhere that 
it is astonishing to think that it has not been given considera- 
tion by the greater part of the trade referred to. For instance 
the entire salmon pack of the Pacific Coast canners is lac- 
quered. This is also true of Hawaiian pineapple and to a 
great extent with California fruits, etc., the latter now being 
lacquered not only for export but largely for the domestic 
market as well. Everybody knows the extent to which this 
process is made of by the meat packers and its use is now 
gradually extending to many other lines. , 

These facts are indisputable and not only that but from 
direct information the writer has on hand nine-tenths of the 
most prominent canned food brokers in the United States and 
a large majority of the jobbers also are strongly in favor of 
outside lacquering. This is simply a matter of record with 
the writer, who will be very glad at the request of 8S. G. 5S. & 
Co to have some of the opinions published in the columns of 
The Canning Trade, this, of course, with the courtesy of the 
Editor. A quotation from one of these, a very prominent 
grocery jobbing house, read, ‘““We wish to state that in our 
opinion lacquering would go farther toward remedying the 
trouble, annoyance and expense the jobber is put to in certain 
seasons of the year, examining and re-examining goods, than 
any improvement that we know of. We certainly would wel- 
come the general practice of outside lacquering all canned 
foods,”’ 


Now have S. G. S. & Co., fully investigated this feature? 
Do they know the cost of this lacquering? Have they ever 
seriously considered this in its proper relation to their busi- 
ness? Have they given full attention to the import of the 
recent National Canners’ Association Bulletin No. 18? Ob- 
viously any process that will prevent rust among canned food 
will be of immense benefit to this great industry. Is the mis- 
erable suspicion that at present attaches to certain lines of 
lacquered goods to last indefinitely? Does it not devolve on 
the canner himself to make the move for a better condition? 
Goods that are worth packing are certainly worth saving. The 
broker, jobber and retailer are the canner’s best friends and 
rust damaged or otherwise faulty goods are as much annoy- 
ance to them as to the canner. When the canner gives the 
trade goods that will withstand the conditions referred to 
above will it not be to the mutual inteerst of all concered? 
This can be brought about. The merits of outside lacquering 
have never been given recognition in the section referred to 
here. Its use has been abused, give it the place that belongs 
to it in the trade. 

Thanking you, Mr. Editor, for your valuable space. I 


remain. 
“NORTHWESTERN.” 


Pennington, N. J.—At a recent meeting of the Pennington 
Canning Co., the following officers were elected for the year: 
President, John W. Hart; vice president, T. P. Reed; secretary 
and treasurer, E. D. Wagner; manager, A, Drake. The de- 
sired acreage for the coming season was determined. It was 
decided to pay the farmers $9 per ton for red-ripe tomatoes 
delivered at the factory during the canning season, and to 
pay the peelers 4c. per pail, all pails to be full and the toma- 
toes well cored and peeled. 
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DRAKE BEGINS AN AGGRESSIVE SERVICE. 


The industry has followed with interest the success of 
Secretary George W. Drake, of the Iowa Canners’ Association, 
and now that he has begun to apply the same treatment to the 
Western Packers’ Canned Goods Association, his work will be 
followed closely by all the canners of that section. In a letter 
to the industry he says, and it will be noted his address is Cir- 
cleville, Ohio”: 

Circleville, Ohio, April 18, 1914. 

Gentlemen :—In assuming the duties and responsibility of the office 
of Secretary and Treasurer of your Association, I am not ill advised as 
to the labor that will be required to make the Association a potent factor . 
for good among the packers of the Middle West, and shall save no time 
or effort in doing all in my power in bringing this to pass. We are for- 
tunate in the fact that Mr. William Moore, of Hoopeston, Illinois, has 
been elected President, as I feel we have one of the strongest men in the 
business at the head of the organization; one who has the vitality of 
youth, yet the judgment of mature age, and I am profoundly thankful 
of the fact that I will have the privilege of working in conjunction with 
him to better conditions. It will be my purpose in the following to 
give an idea as to the policy of the new administration, and some few 
things they hope to accomplish. 

In the first place, I expect to start at once a report system, the same 
as that which I inaugurated in Iowa, on sales and acreage. This will 
in no way conflict with the several states who have adopted the same 
plan, as I will get my report from their State Secretary in lieu of the 
members direct, and report back in totals to members only who report 
to me, and under no circumstances will I issue to any packer over three 
reports, unless I have been informed by him that he is in sympathy 
with the scheme or else has been making regular reports. The same 
thing will hold true in regard to crop reports later in the season. 

I believe the packers, as a rule, feel that we have been drifting along 
in the dark long enough, and that it is high time that we bégin to know 
where we are. 

To illustrate briefly the value of the proposition just referred to, 
what would you give to know accurately the spot holdings, future sales 
and acreage contracted in the State of lowa? I venture that there is not 
a packer of corn in the Middle West but would be willing to give several 
times the dues of the Association. I have that information. You cannot 
get it until the report system has been adopted generally over the states 
covered by our Association, which is represented in the territory west 
of New York, north of the Ohio river and east of the Rocky Mountains. 
If the reports of the State of Iowa are worth knowing, what would the 
reports of the states in which our Association operates be worth, where 
fully 70 per cent. of the corn and 65 per cent. of the peas of the country 
are packed? One doesn’t have to stop to grasp the value and significance 
of the proposition in hand. Do not delay; act quickly. In 60 days from 
now we will have lost our golden opportunity. Write your friends in 
the business and get them enthused with the proposition of what a 
really efficient Association would mean to the packers of the Middle West. 

Another matter that we want to put through is the proposition of 
getting a commercial grading on our commodity and forever put a stop 
to the present plan of having a standard of quality for every different 
packer in thte business. And there is not a reason in the world why 
packer in the business. The present market conditions are largely due to 
the fact of there being positively no specific grades. Every packer has 
his fancy as to what he thinks his grades are, and the jobber has to ad- 
just himself to these conditions, which are wrong, and gives neither him 
nor the packer any positive basis for computing values of such commod- 
ities. There is not another item of manufacture in this country that 
has been carried on in the haphazard method, relative to standards of 
quality, that our own business has, and my judgment is that the packers 
are not, to say the least, inferior in intelligence to the average American 
manufacturer, and the time was never better than the present to accom- 
plish this very thing. If there is no other way out of it, it can be accom- 
plished through the mediim of a Warehousing Company, along the lines 
of the American Warehousing Company, with which you are more or less 
familiar. 

A given grade, for instance Grade C, should be the same whether 
packed in New York or Iowa, as the basis upon which this grade is es- 
tablished is the result of monetary consideration, and by totally disin- 
terested parties as respects the individual companies, as the grades will 
determine the amount of the loan on specific blocks of canned foods; so 
that the jobber would not hesitate in accepting such grading, and would 
forever annihilate the present silly notion of certain people regarding 
the quality of their pack, or the quality of the corn received by the 
buyer when the market had declined, as a specific grade would be es- 
tablished which would end all controversy. If you do not think that the 
jobbers would take to a proposition of this kind, write them. I have 


talked to in the neighborhood of a hundred buyers in less than two 
weeks, and, without exception, everyone of them is heartily in favor of it. 

It will be the policy of this Association, during the incumbency of 
its present official, to discourage at every possible opportunity the pack- 
ing of anything below the really high-class standard. The jobbers of 
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this country will bear me out in the statement that, had not the packers 
canned a whole lot of corn in 1912 that should have never been put into 
the tins, we would have one of the most active markets we have seen in 
the past ten years, with a satisfied packer, jobber, retailer and con- 
sumer. The packing of under-standard should be the result of an acci- 
dent only, and the canner, who deliberately plans on packing off-grade 
at a low price, is committing a grave crime against out industry. We 
must not forget that 1,000 cases of off-standard will block the consump- 
tion of 20,000 cases of good corn and dam the entire stream of commerce, 
and I trust that, ere long, we will have some legislation along these lines 
which will punish these offenders against the good of our enterprise. 

I think 1914 is to be the crucial year of our history, and that the 
policy, adopted by a great many of our members, to pack only to fill 
future sales, is a good one, and should be religiously lived up to by 
every man in the business. The future of the business is going to be 
what we make it, and we will be taking one mighty stride forward when 
we get shoulder to shoulder with the other fellow and credit our com- 
petitor with being at least as bright as we think we are. 

Fortunately for our business, there are only a few of the really wise 
guys (in their own estimation) left, and we should be profoundly 
thankful for the fact that they are constantly growing less. As packers 
generally are beginning to grasp the idea, which has been borne on the 
crest of twentieth century thought, that we prosper only as the industry 
prospers, and suffer as it suffers. This is evidenced quite strikingly in 
the fact of spot corn being sold last summer, after it had been carried 
most a year, at way less than manufacturer’s cost, the seller not com- 
prehending the fact that these purchases were being made in lieu of 
futures, and are being supplied to the retail trade today. This experience 
of °13 will be duplicated this year unless the packers conduct themselves 
like business men. “Self-preservation is the first law of nature.” 

I want to call your attention to the Hughes Senate Bill 2321, prohib- 
iting, among other things, the interstate sale of prison manufactured 
canned fruit products now being considered by the Senate Committee, 


and request that you take this matter up promptly with your Represen- 
tatives in Congress. 


In conclusion, permit me to assure you of the pleasure it will give 
me to render you the very best services that I possibly can, and I covet, 
from every packer in the Middle West, his hearty co-operation for the 
promulgation of better things for the future of our industry. 

Yours truly, G. W. DRAKE, Secy.-Treas. 


CANNING ITEM NEWS AND NOTES. 


Mr. Edward J. Smith, formerly connected with the Balti- 
more office of the Sanitary Can Company, has recently become 
associated with the Southern Can Company, of Baltimore, and 


will take personal charge of the installation of the double 
seamers used for closing open-top cans. 


Mr. Smith will have an efficient corps of mechanics under 
him, who will instruct their many customers in the workings 
of the new automatic Max Ams machine, which the Southern 
Can Company has adopted exclusively. 

The Southern Can Company is now making the sanitary 
(open top) cans in a large way, having recently acquired a 


considerable addition to their plant for the purpose of devel- 
oping this end of its business. 


Sacramento, Cal.—The largest crop of asparagus in the 
history of California is now being gathered in the Sacramento 


and San Joaquin Valleys, and is estimated to be worth $500,-. 


000. Millions of pounds will be canned by the factories in 
this district. 


Corvallis, Ore.—It has been proposed that a commission 
be appointed by the commercial clubs of the Willamette Val- 
ley to make an investigation for every community that desires 
the. erection of a cannery, and to assist in every way possible 
if a cannery is considered feasible, but to discourage it if 
otherwise. Such a commission would be of great benefit, as 
it would prevent the opening of canneries with doubtful 
futures, lessen the number of failures, and give to those com- 
munities with a good opening, the right kind of a start and 
backing. 

Teague, Tex.—It is reported that J. J. Garmon will es- 
tablish a fruit and vegetable cannery here, 

Montevideo, Uraguay, S. A.—United States Consul Ralph 
J. Totten reports that a concession has been granted to a local 
company for establishing a large fishing and canning plant on 
the Island of Gorriti, near Montevideo. The company, he 
states, will invest a large amount of money in cannery equip- 
ment, etc. 
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East Pembroke, N. Y.—The East Pembroke Canning Co. 
is planning to double its output this year. It is installing ad- 
ditional retorts for cooking, building a concrete cooling tank 
and putting in several machines to facilitate the handling of 


products. Also a corn shed will be eercted and husking ma-_ 


chines installed, while the viner capacity will be doubled. 

Tazewell, Va.—The Tazewell Packing Co. increased its 
capital stock to $125,000.00, it formerly being $50,000.00. 

Medina, N. Y.—The plant of the Burt Olney Co., located 
here, has been bought by Winters & Prophet, of Mt. Morris, 
N. Y. Mr. J. S. Vary has been appointed as superintendent 
and operations will be started at once. 

Harrison, Ark.—Mr. S. T. Brown, formerly of Norborne, 
will move his cannery here and start operations at once, having 
been assured of the planting of 150 acres of tomatoes. Mr. 
Brown will pay $8.50 per ton for tomatoes. 

Ocala, Fla.—A new cannery will be erected here in time 
to take care of this season’s crops. It is reported that upwards 
of 50 people will be employed, and the factory will be operated 
nine months in the year. 

Batavia, N. Y.—The Batavia Canning Co. will erect a 
warehouse 150 feet square that will hold 2,000,000 cans. The 
structure will be located in front of the factory building, and 
will be one of the largest buildings of the plant. Considerable 
machinery is also being installed in the plant. 

Mt. Morris, N. Y.—The Winters & Prophet Canning Co. 
has ordered five new 20 horsepower electric motors, which will 
take the place of the five rotary engines. This will do away 
with the exhaust and also considerable smoke. 

The Holmen Canning Co., Holmen, Wis., has been incor- 
porated with $50,000 capital. Officers are A. O. Jostad, A. O. 
Casberg and J. O. Berg. 

Thomas J. Sweet will erect a new catsup and canning fac- 
tory at Albion, N. Y. 

The H. C. Hemmingway Co. will make extensive improve- 
ments and additions to their plant at Lyons, N. Y. 

The Westchester Preserving Co., Yonkers, N. Y., has been 
incorporated with a capital stock of $10,000. 

The Fairwater Canning Co., Fairwater, Wis., has been in- 
corporated at $60,000 by C. A. Yunkers, R. R. Blodgett and 
E. E. Coxhall. 

The Pratt-Lowe Preserving Co., Modesta, Cal., is prepar- 
ing to double its capacity by the addition of a concrete, fire- 
proof warehouse and a second canning room 60x114 feet. 

It is reported that the Van Camp Packing Co., of Indian- 
apolis, Ind., is going to erect a branch plant at Crawfordsville, 
Ind., and that a site for it has been selected. 

The Royal River Packing Co., of Portland, Me., has been 
incorporated with capital stock of $100,000, to engage in the 
general canning business. 

A canning company has been formed at Interlochen, 
Mich., for the purpose of canning tomatoes, also other vege- 
tables and fruits. S. E. Hopkins, Interlochen, is president. 

Wyoming Mfg. Co., Wyoming, Del., capital stock $100,000. 
To do a general canning of food products in all its branches. 
Incorporators, C. E. Sparks, C. H. Marvin, H. W. Marvin, all 
of Wyoming. 

Sanitary Canning Co., Westphalia, Ind., capital stock 
$10,000. Directors, C. Heidenrich, F. Harting and H. S. Cook. 

C. H. Cordes Co., White Plains, N. Y., capital stock $15,- 
000. General canning and preserving. 

The Louisiana Canning Co., New Orleans, La., was incor- 
porated with $50,000 capital stock. 

The Sugar River Canning Co., Waukesha, Wis., has been 
incorporated with $100,000 capital stock. Officers are M. V. 
Crowley, C. E. Hughes and A. V. Winton. 

The Millburg Canning Co., Millburg, Mich., has been in- 
corporated with $5,000 capital stock. 

Mr. W. Lan Tandy, 34 Cottage Street, Buffalo, N. Y., is 
considering the installation of a full line canning factory and 
would like full information and prices. 
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The New York Market 


Market shows firmness while waiting—But little future business being done—Buyers 


continue policy of hand-to-mouth purchases—Concessions looked for in tomatoes— 


Noted in the market. 


Reported by Telegraph 


New York, April 24. 

The Market.—The market in general may be called quiet, 
but there is no recession from the firmness which has been a 
characteristic for some time, and which promises to remain a 
distinguishing feature. In nearly all lines holders are firm in 
their views, and in general refuse to make concessions. They 
are not receiving as many inquiries as they would like, and are 
aptly described as waiting, yet the wait has not caused them 
to reduce their prices, or even accept lower rates in most in- 
stances. Conditions are, on the whole, as promising as they 
can be.expected at this season. Buyers are coming in more 
numerously than last week, but they are not placing large or- 
ders. So far as New York buyers are concerned, the situation 
offers no important changes from the position which they as- 
sumed last week. The larger ones are still refraining from 
taking anything beyond immediate requirements. No futures 
have been bought this week, at least none of consequence, 
though holders appear to be still firm in their views upon all 
sorts. The cost of packing is so much higher this year that 
full quotations will be necessary in all instances to enable can- 
ners to get out even. Some of them can hardly show a profit 
upon the prices at which they have sold goods. Meantime, re- 
tailers are taking hold in a small way, and sales are made 
from wholesaler to retailer in sufficient volume to keep the 
latter stocked with what supplies he needs to satisfy his trade. 

Tomatoes.—Largé buyers are said to be holding off for 
concessions, but at present it doesn’t look as though any would 
be forthcoming. At 70c. it would be possible to dispose of a 
great many, but nothing is obtainable under 72%c. f. o. b. 
Baltimore, and the difference causes large buyers to hesitate. 
All labeled goods are held at 75c., and it is not altogether easy 
to find the quality which buyers want at that figure. Here and 
there a holder is asking up to 80c. For No. 2s 60c. seems to 
be the usual figure, though it is possible to buy at 57%c. 
Maryland No. 10s are quoted at $2.50, with not much business 
stirring. In futures nothing is obtainable below 75c. for full 
standard No. 3s, and buyers have generally refused to pay this. 
The result is a slow market.- In No. 2s and No. 10s almost 
nothing has been done. New Jerseys have attracted no atten- 
tion. The market is really waiting for something to indicate 
what it is best for buyers to do. Holders are quite convinced 
that their best play is to hold their goods until the prices they 
ask are paid. 

Corn.—tThe situation remains unchanged from last week. 
Holders who have considerable quantities on hand look for- 
ward to a possible war with Mexico as a means for furnishing 
more consumption, but aside from that there was no change. 
Futures are not moving at all. Many canners have withdrawn 
from the market, uncertain about what shall be done, but 
afraid to sell further supplies until they can feel surer of their 
acreage. Maine canners say they have no futures to offer. 
Spot Maine stock is scarce, held firmly at $1.20, or in rare in- 
stances $1.25 has been paid. New York State fancy is firm as 


quoted, with little movement beyond satisfying daily require- 
ments. In futures nothing has been done the past week, and 
packers are uncertain what to do. It is likely that until they 
receive assurance that the required acreage will be supplied 
they will sell no more goods. Spot movement is light, but in- 
quiry seems to be increasing. 

Peas.—Popular grades appear to be getting into small 
compass, and buyers are not getting as many as they would like 
at times. It seems that very few are obtainable below 75c., 
though numerous offers have been made which might be ac- 


cepted on large lots. At 70c. a good many could be sold. At 
the present outside price buyers are not anxious to do more 
than fill their daily requirements. No movement worth men- 
tioning has taken place in futures, packers generally reporting 
that they are well sold up. 

String Beans.—Supplies are scarce and the market is firm, 
though no marked upward tendency has developed during the 
past week or two. Most holders have but small supplies, and 
the possibility of being unable to obtain more makes them 
very conservative in their operations. Movement is limited in 
most instances to actual requirements. 

Spinach.—tThe situation offers no fresh features. The ten- 
dency to hold steady prevails, and the market seems to be 
likely to remain as it is for some time to come, unless an un- 
expected activity takes place. 

Succotash.—Supplies of Maine pack are said to be low and 
the quotation of $1.00 still holds good. Here and there a sale 
is made at 95c., but the best quality cannot be obtained below 
outside figures. Other grades and varieties are held firm as 
previously quoted. 

Sweet Potatoes.—Not much movement. Sales are in small 
lots chiefly, but holders are firm in their views and refuse to 
make concessions unless absolutely forced to do so. 

Fruits.—Sales are light, but in most instances holders are 
firm in their views, and increased orders might bring about 
higher prices. Conditions are not altogether promising to the 
buyer who expects to obtain stock at reductions, since supplies 
are running low and it is difficult to fill orders, even at outside 
figures. 

Apples.—State No. 10s are strong and advancing under 
light supplies and increasing demands. Up to $3.50 has been 
paid for fancy and well-known brands. Other packs are un- 
changed, but are somewhat firmer in sympathy with the im- 
provement in New York State goods. 

Apricots.—Not much movement, but supplies are light and 
standards are held firmly at $1.65. Other grades are propor- 
tionately firm and the prospect of an increase in quotation im- 
proves. 

Cherries.—Stocks are light and sales are made in a small 
way only. The movement is strongly upward on the most 
wanted, but on others nothing of interest is shown. California 
2% standards are held at $1.90. 

Peaches.—Not much charge in the market during the 
week. California pack are becoming scarce and sales are made 
only in small lots. Conditions appear to be about the same as 
they were last week. In Southern pack the market seems to 
be a trifle firmer, though no holder has yet put an increased 
price upon his goods. The demand is chiefly in small lots, and 
few buyers are looking for anything beyond what is required 
for immedaite needs. In most instances holders are certain 
that the situation offers nothing beyond the requirements of 
the moment. 

Pineapples.—The market remains substantially as it was 
last week, with sales made principally in small lots. The action 
of the Hawaiian packers in cutting prices on 1914 pack has 


had the effect of weakening the market somewhat, but aside 
from that the situation remains practically as it has been. 
Buying is relatively light and the outlook does not favor any 
immediate increase in demand. Singapore is in ample supply, 


but movement is slow. Porto Rico packers are preparing for 
an active season. Spot goods are plenty for ordinary demands 
and sales, which are light, are made from stock without ham- 
pering holders. 
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THE Canning TRADE 


Pears.—The market is quiet, and business done in small 
lots only. Conditions seem to favor holders, if there is any 
difference, though movement is so light that it is difficult to 
say what the market is. 

Blue berries.—Very few are obtainable, and Maine stock 
Other varieties are hard to find 


is held at $6.75 for No. 10s. 
at any price. 

Blackberries.—Some little inquiry during the past few 
days has served to increase firmness, and sales have been made 
at full outside figures which run up to $4.75 for No. 8s. 

Gooseberries.—The market remains substantially as pre- 
viously reported, and sales have been made in a small way out 
of stock for immediate use at $5.50 for No. 10. Other grades 
are unchanged and business is dull. 

Raspberries.—Some movement is reported in red stock 
at $6.50 ler No. 10s, and black are held at $5.75 for the same 
grade. Otherwise the market unchanged. 

Strawberries.—The situation is about the same as last 
week. Not much business has been done of late, chiefly be- 
cause of scarcity. No. 10s are quoted at $6.50, and standard 
2s are up to $1.15. Otherwise trade remains the same as here- 
tofore. 

Salmon.—The market remains steady as_ previously 
quoted. Not much Columbia river is left even in second 
hands, and none at all in first hands. Red Alaska is held firm 
and sales are made at full outside figures of $1.35. Some are 
disposed to think that the movement of prices will be upward 
shortly. Other grades are steady and holders are firm in their 
views, but nothing has happened during the week to indicate 
that any important changes are pending. Canners are getting 
ready for the spring pack on the Columbia river, and in some 
other localities, but otherwise nothing has happened to change 
the general situation. The greatest consuming season is over 
and business promises to be quiet during the next few weeks 
at any rate. 

Sardines.—The pack in Maine waters has opened poorly. 
So far none at all have been put up. The fish are not even run- 
ning. The conditions which govern are apparently unfavor- 
able to the fish, and none are coming in shore. Some are 
fearful that they have been driven away by motor boats in 
summer and cold weather in winter. Canners are ready, but 
until the fish put in an appearance it will be impossible to do 
business. Foreign grades are scarce and prices rule high on all 
which are now held in this market and elsewhere. 

Oysters.—Nothing new has developed. The demand is 
quiet, though a little inquiry from the interior has developed 
during the week. The pack was somewhat reduced in the 
Southern waters by cold weather, and it may be hard to satisfy 
demand later, but aside from that nothing has taken place to 
change the market. 

Lobster.—The supply is light and prices are high. Indeed, 
lobster is so much of a luxury now that comparatively few can 
afford it. The pack promises to be a little better than last 
year, it is said. 

Shrimp.—No change in the market. 
at $1.50 No. at $2.85. 

Tuna Fish.—Demand increases, but because of the rela- 
tive scareity of the fish little business is done. Increased pack- 
ing facilities are to be provided the coming year, and they are 
calculated to increase the output sufficiently so more business 
can be done. 


No. 1s are quoted 


PICKED UP IN THE MARKET. 

E. L. Heebner and A. H. Timpson, of J. M. McNiece & 
Co., are home from a five weeks’ trip to the Pacific Coast. They 
are very optimistic about business for the coming season. 

John W. Degenhardt heads the list of salesmen to whom 
prizes were offered by the Campbell Soup Company for the 
largest sales in March. He has 6,200 cases to his credit. His 
prize is $45. The next man was Charles S. Yeager, who sold 
3,209 cases. Thomas Stewart was third with 2,475 cases. 
Benjamin Smith sold 2,475 cases, and Charles S. Yeager sold 
1,927 cases in New York, a total of 16,316 cases in the Met- 
ropolitan district. R. E. Devereaux sold 2,282 cases in New 
England. Charles S. Yeager put in 840 orders, but his total 
was only a little more than half that of Degenhardt, who had 
759 orders. 


The early spring run of Chinook salmon is reported as hav- © 


ing begun in the Columbia river. P. J. McGowan & Son, [Il- 
waco, Wash., began operations on April 1, and the cannery is 
now running full time. 

Letters from California peach canners are to the effect 
that the carry-over is the smallest in the history of the busi- 
ness. 


Reports from Maine say that considerable damage was 
done to the sardine wiers during the winter by high seas and 
ice, and the bad weather this spring has seriously hampered 
repairs. The weirs are not now in condition to take any con- 
siderable quantities of fish should they appear. Letters from 
there are pessimistic, and more than one packer looks forward 
to a poor season. One goes so far as to say that it looks bad up 
to July. Packers are booking orders for 25 to 100 cases, at 
$3.50 for key cans quarter-oils, delivery as soon as packed. 
Buyers would be perfectly willing to pay this price for larger 
quantities for early delivery, but packers refuse to accept the 
orders, either because they are afraid they cannot make deliv- 
eries or because they fear a drop should a large run of fish 
come with warmer weather. 

What is a sardine? appears to be susceptible to different 
answers, depending upon which side of the Atlantic one is lo- 
cated. The decision of a British court with reference to sar- 
dines was mentioned recently. In America any small fish 
packed in oil has come to be considered a sardine, and this 
holds goods not alone of the courts, but of the experts as well. 
The Food Inspection Board says that a sardine is any small, 
canned fish, and the methods of preparation are so 
various that it is impossible to establish any absolute standard 
of quality. It has been suggested that the name of the par- 
ticular fish be placed upon the label, so that buyers may know 
exactly what they are getting, for example ‘‘Pilchard,’’ ‘“‘Her- 
ring’’ and others. In this way no mistake could occur. Fur- 
ther, if the particular region where they were packed, like the 
Maine coast or elsewhere, were included in the label, the sit- 
uation would be made even plainer. 

According to information from Honolulu, a factory is to 
be established for the extraction of sugar syrup from pine- 
apple waste. Canning companies expect to use the syrup in 
their packing operations, and look forward to a considerable 
saving in this way. 

D. G. Cronin, New York representative of Gorman & Co., 
well-known salmon packers, returned this week from a three- 
weeks’ trip through New York State. He found conditions 
everywhere promising a lively spring trade. 

According to numerous letters, the opening of the sardine 
season was a failure in Maine. No fish have yet appeared on 
the coast, even in Passamaquoddy Bay, and in the Bay of 
Fundy the situation is the same. For the first time in many 
years no fish were received in Eastport on the opening day of 
the season. Ordinarily a number of hundred hogsheads are re- 
ceived. Old fishermen say that during the winter the small 
herring known as “britt” failed to appear, and they always 
preceded the larger fish. Some packers fear that the herring 
have left Eastern waters for some locality where the cold 
storms of late winter are not so sure. Another expert says 
that the increasing number of motor boats used each year has 
exerted an influence to drive the herring away. Whatever the 
cause, the effect is seen in the absence of fish and the so far 
idle canneries, while buyers are asking for goods and are trying 
to make canners say when they expect to be able to deliver, a 
clear impossibility under present conditions. 

Howard W. Clark, of the W. N. Clark Company, Roches- 
ter, N. Y., was in New York this week, stopping with the rep- 
resentatives of his house, the Corby Commission Company. 

A letter from Philip Brady, a well-known Seattle broker, 
says that the tendency of prices on salmon is strongly upward 
on all grades. Chums are scarce. A good many pinks are still 
available, and the price is held at 65c. Most of this grade is 
held out of the market by packers who are looking for 75@ 
80c. Few pink salmon will run this year on Puget Sound. All 
red Alaska is cleaned up, excepting 5,000 cases or so which 
are firmly held at $1.40. No. 1 talls are plentiful, but have 
been withdrawn from the market waiting for $1.75 price. A 
few can still be obtained at $1.55. The pack this year will 
probably run at least 2,000,000 cases behind last year. Can- 
ners are now selling direct to retailers and jobbers very sud- 
denly discover that they are eliminated. Prices promise to run 
higher for the next three years. 

As the week closes advices from Baltimore are to the effect 
that full standard No. 3 tomatoes are a shade easier, based on 
the refusal of buyers to take hold. So far as can be learned, 
however, no holder has accepted tthe 70c. offering. All are 
asking 75c., and will not make concessions. Business is vir- 
tually at a standstill. 

The war scare has not affected business in the canned 
foods district materially. Some are considering what the ef- 
fect may be if the contest is long continued, but of course at 
this early stage accurate predictions are quite impossible. 

HUDSON. 


ag 


The Chicago Market 


The effect of the War on Canned Foods—Corn is advancing and sellers scarce—Tomatoes 


show improvement—Peas are gaining recognition—The outlook on all canned foods 


is decidedly better. 


Reported by Telegraph . 


Chicago, April 24, 1914. 

There is considerable excitement in Hot Tamales 
and Chilli Concarne in cans this week, occasioned by the 
failure on the part of old Huerta to do the proper thing 
at the proper time. The general public looks upon that 
amiably insolent old murderer as evincing strong symp- 
tom of having eaten freely of foolish weed. 

But maybe he is crazy like a fox, and has concluded 
that he would rather be captured by the United States 
than by Villa and Carranza, who are coming uncomfort- 
ably close to him, and who seem to favor a custom which 
Huerta himself established, of murdering unarmed priso- 
ners of war aiter they have surrendered. 

What effect will the Mexican difficulties have on the 
price of canned foods? is the question which I have been 
asked about one hundred times today. 

I have replied that it will undoubtedly have some ef- 
fect, and at once, on prices of tomatoes, corn and peas, as 
well as some on canned salmon, as those are the four 
great staples which are likely to be used to feed the army. 

The purchasing of supplies has already begun, and it 
should be remembered that the fifty million voted by 
Congress to begin the war with, and other large appro- 
priations which will undoubtedly be made, will largely 
be expended for food and transportation, and that the ex- 
penditure has already begun. 

Canned foods will be a most essential part of the ra- 
tions for the army, more so than for the navy, as the great 
battleships are equipped with enormous cold storage 
rooms, whereas the land soldiers will be marching 
through a hot country without cold storage equipment, 
and the tin can is what furnishes them safe and whole- 
some food. 


Canned Corn.—This article has already gone sky- . 


rocketing, and sellers are scarce. Big buyers have come 
into the market and are beginning to realize that prices 
are as low as they will be before next October, and that 
buying for army use is likely to send prices much higher. 

Fancy extra sweet and fancy Country Gentleman 
corn are both higher and hard to find. I would quote the 
market today as follows: , 

Standard No. 2 Western Corn, 67% to 70. 

Extra Standard Western Corn No. 2, 77% to 85. 

Fancy Western Corn No. 2, 85 to 95. 

Fancy Country Gentleman Corn No. 2, 1.05 to 1.10. 

It will be seen that this shows a strong advance all 
along the line, and the end is not yet. 

Canned Tomatoes.—There is a decided improvement 
in the demand and in buying interest. The advance of 


2% to 5 cents per dozen on Eastern standards has been 
anticipated by wholesale grocers, who are carrying good 


stiff stocks, but there is some speculative feeling, owing 
to the opening of the fight with Mexico, and wholesale 
grocers are displaying some interest and seem willing to 
accept the logic of an advance in prices. 

Futures are selling very slowly and retailers have 
been buying very conservatively. A change in that policy 
is expected, and indications point to active buying in the 
very near future. 


Canned Peas.—This article, like all others down the 
line in canned foods, is attracting attention, and there is a 
disposition on the part of buyers to recognize the good 
value of canned peas at present prices. 

Good low-priced lots are being quietly negotiated, 
and Chicago jobbers are disposed to be a little specula- 
tive, in anticipating their needs. The preference is given 
to spot goods for immediate delivery rather than to future 
contracts. 


Canned Salmon.—This article is displaying some ac- 
tivity and increased movement. It is well known that 
canned salmon is a favorite army ration, and the pros- 
pects of a heavy demand in that direction is causing hold- 
ers to advance their views of values. 

The Outlook.—No one believes that there will be a 
quick ending of the trouble with Mexico. That country 
has for many years been courting trouble with the United 
States, and figuratively speaking its head has been ach- 
ing for a clubbing. 

When a citizen of the United States would be walk- 
ing along the streets of a Mexican town, pickpockets, 
thieves and assassins would hiss insults at him from every 
alleyway and every dirty rat hole of an entrance way he 
passed. 

This despite the fact that in 1865 Grant massed the 
United States troops at Brownsville, Tex., and gave the 
French army of occupation instructions to evacuate Mex- 
ican territory and thereby saved that country from con- 
quest by a foreign power. 

President Wilson’s policy as announced should be re- 
vised, and when we have occupied the Mexican territory 
we should stay there and teach the Greasers how to live 
decently, and how to eat and like canned foods, which is 
one of the greatest tests of a true civilization. 


WRANGLER. 


To Save Money See the 


“Wanted & For Sale” Ads 
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Seattle 


Market 


Chums about out of the market—Price advancing—Pink prices likely to be named under 


new conditions—But little business in futures—Noted along the Coast. 


Reported by Telegraph 


Seattle, April 24, 1914. 

Salmon.—The market has been moderately active 
during the past week, considering the scantiness of the 
supplies. One thing which became more and more appar- 
ent was the fact that chums are gone. Until recently no- 
body seemed to realize that the supply was so limited. 
This week it has been next to impossible to get even a 
few cases, notwithstanding that the price was lifted to 65 
cents. The market is bare of chums at this end, and 
whatever demand for cheap fish now develops will have to 
be satisfied with pinks. The clean up of chums is taken in 
most quarters to indicate that higher prices may be soon 
expected on pinks. However, at the moment the demand 
for pinks is not especially brisk, and prices not especially 
strong. The general price remains at 65 cents, but here 
and there packers, who need money have let go at 62%c. 
Most packers, however, look for a higher price on pinks 
before new fish get into the market. A determined effort 
is being made by some of the smaller packers to break 
away from the old order of things when it comes to nam- 
ing prices on pinks this fall. Heretofore the prices on all 
grades have been named very largely by one concern, 
other packers falling in line with the same prices. The 
part of this program which the pink packers cannot un- 
derstand is why this concern which may control the pink 
pack, but which has only about a quarter of a million 
cases of pinks, should be able to say what packers putting 
up a couple of million cases should get for their pack. It 
looks to a good many as though the tail had wagged the 
dog about long enough, and that the pink packers who 
control the bulk of the output should name their own 
prices and be in a position to obtain that price. 

There is not very much doing in futures. There 
seems to be a growing tendency on the part of independ- 
ent packers not to sell their pack previous to its being 
put up, but to hold back. It is said on the other hand 
that a few of the Alaska and Puget Sound packers have 
succeeded in booking orders for all the fish they can pack, 


prices to be subject to opening quotations yet to be 
named. 


Puget Sound and Alaska salmon packers are taking much 
interest in the tolls controversy now in progress at Wash- 
ington. Coast fish men are opposed to the repeal of the 
free tolls provision, and will present evidence before the 
Senate Committee on Interoceanic Canals protesting the 
proposed repeal. C. W. Dorr, formerly general manager 
of the Alaska Packers’ Association, now a resident of 
Seattle, who has been in the East, has been directed by 
the salmon packers to go to Washington at once and 
voice the protests of the salmon interests. T. J. Gorman, 
of Gorman & Co., Seattlte, packers and brokers, has also 
been asked to hurry to Washington to protest the repeal 
of the free tolls provision. Salmon packers believe the 


free tolls clause will be to their advantage in marketing 
canned salmon along the Atlantic seaboard. 

Ed Hamlin, the well-known salmon broker, says that 
in his opinion prices will stiffen up quite a little before the 
prices are named on the new pack. Mr. Hamlin states 
that the prospects for marketing the 1914 pack are bright, 
and that he believes the year will be a good one all 
around, although the pack will not be anywhere near as 
large as it was in 1913. 

Philip J. Brady, the Seattle broker, reports a number 
of sales of cheap fish. Mr. Brady states that his ex- 
perience in the canned salmon business leads him to be- 
lieve firmly that the trade will see higher prices on the 
1914 pack than it did on the 1913 or 1912 packs. He be- 
lieves that salmon at prevailing pr8ices is a good buy. 

Fruits and Vegetables——Work has commenced on 
the constructing of the new cannery at Puyallup, Wash. 
This plant is being put up by the Chicago, Milwaukee 
and St. Paul Railroad for the Puyallup Fruit Growers’ 
Association, and will in a way be a competitor of the 
Sumner & Puyallup Fruit Growers’ Association. The new 
plant has orders for 1,000 barrels of red raspberries and 


large contracts for blackberries. H.S. Palmer is manager 
of the concern. 


Walter J. Vary, superintendent of the Sumner & Puyallup 
Fruit Growers’ Association, has returned from a trip to 
the Atlantic Coast, and is very enthusiastic over the 1914 


prospects. Mr. Vary handled most of the Association 
sales in New York State. 


“SALMON.” 


GOOD STATE PROTECTION. 


The Salt Laks Vity Tribune of March 31st contained the 
following account o. that State’s activity in the enforcement 
of sanitary conditions as far as the canneries are concerned. 
One particular feature \which we highly commend reads: ‘The 
cards will be furnished euch cannery and a copy of the weekly 
score of each factory wil: de furnished all the others, in order 
that each may know wha sort of plant is being operated by 
competitors,” If the Utah authorities will enforce that pro- 
vision strictly, they will raise the standing of all their canning 
factories to a very high plane. The article reads: 

An official State score card for judging canning factories 
will be adopted at a meeting of the State dairy and food 
bureau to be held Friday afternoon (April 3rd). The canning 
factories of the State will be opened within about a month and 
a half for early canning of peas and asparagus, and the State 
food bureau wishes to have everything arranged to advance 
this year so that the canners will know what the requirements 
are and that inspection may be facilitated. The same score 
cards to be adopted Friday will be effective during the tomato 
canning season late in the summer. 

A tentative card to be preesnted for the consideration of 
the bureau is being prepared by Heber C. Smith, chief deputy. 
The cards will be furnished each cannery and a copy of the 
weekly score of each factory will be furnished all the others 
in order that each may know what sort of plant is being oper- 
ated by competitors. The scores will cover the material used, 


the method of handling, the kind of aprons and other clothing 
worn by employes and the character of the factory buildings 
and general sanitary conditions. 


¥a 


The California Market 


Crop outlook continues good—European business being sought in a large 


way—Little life in the asparagus market, some concessions being made— 
Future pea business good—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., April 24, 1914. 

New Prices on Berries Named.—The California Fruit Can- 
ners’ Association has announced prices on new packed berries 
and Maraschino-type cherries. On blackberries the prices are 
from 5c. to 15c. below last year’s prices, and some grades of 
loganberries, strawberries and raspberries are lower. These 
new prices apply likewise to the spot goods. 

Price cutting in asparagus continues, and the spot stocks 
are being well cleaned, up. Future pineapple is moving well. 

Crop Outlook Good.—Conditions continue extremely fa- 


vorable in California for growing crops and all danger from — 


frosts is about at an end. Light rains have fallen recently 
throughout the central and northern sections of the State, 
where the bulk of the deciduous fruit is grown, and nowhere 
is there a lack of sufficient moisture. Not only does the fruit 
crop promise to be an unusually large one, but the quality 
promises to be splendid, as orchards are in good shape. Can- 
neries are now being overhauled and preparations are being 
made for putting up a very large pack. Stocks of fruits still 
in packers’ hands are very limited, and by the time it will be 
possible to make deliveries of new pack goods a very close 
clean-up will have been effected. Several prominent canners 
are now in Europe, and special efforts are being made to’ line 
up a heavy volume of export business. No future prices on 
California fruits have been named, and it is not likely that 
any will be made until the packing season commences, follow- 
ing the policy that has been followed for several years. Cher- 
ries are now making their appearance in the market, but it will 
be a month or more before packing commences. 
Asparagus.—aA fair volume of business on new asparagus 
has been done since the announcement of opening prices, but 
the market lacks considerable of being active. Some concerns 
are making concessions from these rates, and are attempting 
to move their carry-over by offering combinations of new and 
old pack. This same condition has existed each spring for sev- 
eral seasons, and the asparagus market does not become really 
lively until the old stocks have been disposed of. Packers do 
not like to keep stocks of asparagus on hand through two sea- 
sons, as this article does not seem to have the keeping qualities 
of fruits. It is the contention of many that it deteriorates 
after the second or third year, whereas fruits are at their best 
three years after canning and keep in good condition indefi- 
nitely. The gentle rains that have fallen of late have been of 
great benefit to asparagus, and a pack of exceptional quality 
is being put up. The fresh vegetable markets are absorbing 


great quantities of grass, and the output of the canneries will 
doubtless be below that of last year. 

Good Pea Business.—The naming of opening rates on 1914 
peas has resulted in a good run of business, and it will prob- 
ably not be long before these are withdrawn, as the pack will 
lack much of being largeenough to supply the local demand. 
The rates quoted are below those of last year, the reduction 
ranging from 20 cents on the high grades to 5 cents on stand- 
ards and seconds. 

... .Salmon.—tThe local market for canned salmon is in a 
rather uninteresting state, as Alaska reds are off the market, 
except a few small lots that are offered in conjunction with 
other grades. There is a steady demand for pinks and medium 
reds, but the expected advance in price has not materialized, 
and some packers are refusing to sell at present rates. The 
lots of medium red salmon on hand are so small that this grade 
cuts but a little figure. It was planned last season by many 
packers of sockeye salmon to withdraw a considerable portion 
of their pack and to offer this for sale during 1914, but the de- 
mands for this article have been so insistent that very little re- 


mains in first hands. Halves and flats cannot be had, except 
when talls are also purchased, and then only at advanced 
prices. As this is the year for a light pack of pink salmon, it 
is doubtful if there really is a surplus on hand, and the outlook 
is favorable for more remunerative prices. 

Coast Notes.—The annual meeting of the California Fruit 
Canners’ Association was held on April 14th at the offices of the 
organization, in San Francisco, and officers were chosen as fol- 
lows: President, William Fries; vice-president and treasurer, 
S. L. Goldstein; second vice-president, R. I. Bentley; third 
vice-president, W. C. B. de Fremery; general manager, R. I. 
Bentley; general superintendent, M. J. Fontana; assistant gen- 
eral superintendent, T. B. Dawson; manager sales department, 
C. H. Bentley; secretary, Charles B. Carr; assistant secretary, 
George McLean; auditor, Douglas Cushman; directors, William 
Fries, S. L. Goldstein, R. I. Bentley, F. P. Cutting, F. Tillman, 
Jr., M. J. Fontana, William Thomas, C. H. Bentley, W. C. B. 
de Fremery, Joseph Hyman and Wyatt H. Allen. In his annual 
report President William Fries said in part: ‘‘The early months 
of the last fiscal year were marked by a strong feeling of con- 
servatism, both at home and abroad, and the general financial 
situation, together with the uncertainties of tariff and currency 
legislation, had the effect of curtailing business during the for- 
ward selling period. A lack of sufficient rain for two preceding 
seasons served as an additional factor in reducing the 1913 
pack of California canned goods. Trade conditions were more 
or less disturbed, but as the season advanced a steady buying 
movement developed, and the total of the sales for the entire 
fiscal period has only been exceeded by the two previous years. 
Acting on the authority conferred at the last annual meeting 
1,084 shares of the capital stock were sold to various employes, 
making a total of 30,000 shares now issued and outstanding. 
During the year additions and improvements were made at sev- 
eral points, and the efficiency of the various plants was main- 
tained. The total sum charged to depreciation, maintenance 
and repairs since the organization of this corporation now 


amount to $2,295,296.74. In addition to the monthly divi- 
dends amounting to $212,097.60, the special dividend of $121,- 
447.20, recommended at the last meeting and declared by this 
board was paid in April, making the grand total paid to date 
$2,953,335.20. The aggregate of surplus and contingent re- 
serve fund now amount to $2,129,135.79, as shown by the 
statement of February 28, 1914.” 

The Los Molinos Canning Association, Los Molinos, Cal., 
has adopted articles of incorporation and by-laws, and has cho- 
sen directors as follows: W. P. Boyer, G. R. Bland, C. F. Stri- 
ker, F. W. Keefe and C. W. de Long. 


The North Puyallup Fruit Growers’ Union is erecting a 
canning and fruit pulp factory at North Puyallup, Wash. The 
plant will be in operation early in May. 

The Sheridan Cannery Company, Sheridan, Ore., recently 
formed with a capital of $8,000, has chosen officers as follows: 
President, H. B. Miller; vice-president, Roy Graves; treasurer, 
R. L. Eskridge, and secretary, H. G. Funk. A committee has 
been named to select a site for a cannery building. 


The California Ripe Olive Company will erect a pickling 
and canning plant at Oroville, Cal., this summer. William 
Wolff & Co., 268 Market street, San Francisco, Cal., are inter- 
ested in the concern. ; 

Walter A. Frost, a prominent broker of Chicago, is visiting 
fruit canners in Northern California this week. 

E. W. Matson, secretary of the Utah Canning Company, of 
Ogden, Utah, has disposed of his holdings in that concern to 
the other stockholders and resigned his position. The official 
staff of the company will be reorganized. I. N. Pierce is presi- 


dent. “BERKELEY.” 
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BALTIMORE, MONDAY, APRIL 27, 1914. 


EDITORIAL JOTTINGS. 


Under the caption “Are the canners doing their full 
duty?” a writer calls attention to a matter well worthy of con- 
sideration. We are not at all in sympathy with the general 
feeling that the canner should carry all the burdens and the 
wholesalers and retailers gather all the profits from the han- 
dling of canned foods. And yet as matters stand this too fre- 
quently seems to be the case. We have even heard the argu- 
ment advanced that if canners actually thought their goods 
would keep indefinitely, when well canned and properly sealed 
—as is claimed—they would be willing to guarantee their 
goods until sold. ; 

There might be some justification in this latter claim were 
canned foods, as a rule, handled like home-made stuffs—that 
is, put upon the shelves and not disturbed until wanted to eat. 
But as a matter of fact there are few, if any, goods in the en- 
tire line of foods which receive such harsh and careless han- 
dling as canned foods. In filling and emptying the cases, in 
storing and shipping, they are thrown about as if it was im- 
possible to break them, and they are subjected to almost 
every degree of temperature, from freezing to boiling. Such 
handling, resulting in the constant shaking and agitation of 
the goods, is just what is used by the chemist when he wishes 


to produce fermentation and the development of trouble. 
Therefore, the wonder is that there are not more swells and 
spoiled cans. And it is certainly not in the province of the 
canners to prevent this. Why, then, should they be held re- 
sponsible for it? 

However, the matter to which our correspondent calls at- 
tention is one which might easily be adopted by the entire in- 
dustry at a small cost and immense resulting benefit. Briefly 
he advocates the lacquering of all cans, as soon as packed, as 
a prevention against rust and damage from bursting cans. 
It would make a neater, better looking package and serve the 
exact purpose he state. Were it not for the prejudice which 
exists, mainly in the East, from the abuse of this method, 
there would probably not be a man in the business opposed to 
it. It is time this prejudice were killed, and, looked at in one 
way, the industry should adopt this method to disarm and 
prevent tthe unscrupulous from using it. Because with all 
goods lacquered there would be no “damaged” goods to do 
over, and there would be no such claims made. The spoiled 
goods would damage only themselves, the “leakers” at most 
only ruining the labels on the lower cans. In the fish and meat 
lines it is the common custom, and it ought-to be in the fruit 
and vegetable lines. 

We have before called attention to some of the important 
new laws passed by the Maryland Legislature, but recently ad- 
journed; but as the Governor has but just signed some of them, 
we deemed it best to wait before publishing them. Next week 
we will publish the new Sanitary Laws as governing canning 
factories, among others, but this week we wish to call partic- 
ular attention to the Workmen’s Compensation Law, which is 
of vital importance to the great number of employing canners, 
can-makers and other lines associated with this business. 

In discussing this law, its author, Senator E. M. Ham- 
mond, of Baltimore City, said of it: 

The 1914 session of the Legislature of Maryland has 
passed a compulsory workmen’s compensation law. My orig- 
inal draft of this act, which was completed in November, 1913, 
after several months of exhaustive study, was modeled along 
the lines of the Norwegian law, which was afterward more or 
less translated in the compensation statute now on the books 
of the State of Washington. This was a compulsory act with 
but one form of insurance, and that was to be in a mutual 
fund, State managed. 


“Compulsory workmen’ compensation is but a definite 
schedule of payments made to injured workmen by the em- 
ployer engaged in hazardous occupations, with the legal de- 
fenses of ‘“‘assumption of risk,’’ “contributory negligence” and 
the ‘“‘negligence of fellow-servant” eliminated. These pay- 
ments are guaranteed to the injured workmen under the 1914 
act in Maryland in one of the four following methods—that is 
to say, the employer in the hazardous occupations enumerated 
in the law must provide for the protection of its workmen by 
insurance in— 


(a) Private stock insurance companies, or 

(b) Mutual insurance associations which, under the su- 
pervision of the State Insurance Department, are allowed to 
write compensation insurance to its members, or, 

(c) In an insurance fund administered by the State 
through the State Industrial Accident Commission created 
under the 1914 act, or 

(d) Under certain conditions by the employer carrying 
his own compensation insurance, provided he gives to the State 
Industrial Accident Commission satisfactory guarantees of the 
payment of the compensation to his injured workmen in the 
event of his bankruptcy or insolvency. 


‘All of these forms of insurance are under the supervision 
of the State Industrial Accident Commission, who are empow- 
ered to have the spirit of the act carried into effect. All em- 
ployers engaged in extra hazardous occupations named in this 
law must carry one of these four forms of Workmen’s Com- 
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pensation Insurance to protect his workmen in case of injury 
incurred in the course of business, and a severe penalty is pre- 
scribed in the act for the failure of the employer to protect his 
workmen by carrying compensation insurance. 

“Upon the injury of the workmen the forces of the Com- 
mission are set in motion. Upon their being notified an investi- 
gation is made and the extent of the injury is determined; the 
person is cared for, and if necessary is sent to the hospital and 
$150 is allowed for his immediate care. This provision is both 
humane and is good business, since by proper medical treat- 
ment a large percentage of the cases recover more rapidly. The 
Commission determines the amount of compensation to be paid 
to these workmen, according to the extent of the injury. 

“Once the injury is ascertained the amount of the com- 
pensation is definite, because the act prescribes a schedule of 
payments. The trial of suits in the common law courts of this 
State for the recovery of damages to injured workmen in those 
classes of occupation is practically eliminated, since the State 
Industrial Commission decides what the workman is to get and 
sees that he receives prompt payment. The act is so worded 
that the litigation and delays which have in the past been 
brought about by the attitude of casualty companies will not 
be seen in the future; an insurance company writing compen- 
sation insurance who fails to live up to the spirit of the law, 
and does not promptly pay the claims to the injured workmen 
when ordered to do so by the Commission, runs the risk of for- 
feiting its right to do business in the State, since the State In- 
surance Department is required to revoke their license when 
this abuse arises. 

*“‘Where a workman is disabled he is entitled to receive 50 
per cent. of his average weekly wage—the minimum dmount 
that he can receive is $5 per week, and maximum $12 per 
week. 

“An illustration of the schedule of payments is to be found 
in the methods by which the total number of weeks is allowed 
for particular casualties, thus a man losing a thumb is en- 
titled to 50 weeks’ pay on the basis of 50 per cent. of a weekly 
wage. If a man is earning $20 a week his weekly payment 
would be $10 a week for 50 weeks, or $500 for the loss of a 
thumb. If he loses a leg he is entitled to 50 per cent. of his 
weekly wage for 175 weeks. 

“A $20-a-week man would receive, then, $1,760 for the 
loss of a leg. This is definite and is not open to fluctuation. 
The act goes into effect as between employer and employe on 
the first day of November, 1914. It is put off to this date in 
order to allow a readjustment of conditions in the occupations 
enumerated in the act. I am preparing a pamphlet which I 
hope to have from the press within the next few weeks ex- 
plaining the various provisions of the act for those who come 
under it.” 

The canners being one of the least hazardous in the line 
of occupations, their rates will be very low, but it will be seen 
they must carry the necessary insurance. While the law does 
not go into effect until November, it is well to be advised be- 
forehand. It covers the industry in all its branches and all 
are subject. 


NEW CANNED APPLE RATES. 


The Northern Pacific and other railroads on March 17th 
were ordered by the Interstate Commerce Commission to es- 
tablish a rate of 85 cents per 100 pounds on canned apples 
from points in Washington and other States to Eastern desti- 
nations. The new rate is to go into effect by May 1 and is to 
apply to a carload minimum of 40,000 pounds. 

The Commission held in this instance that the proposition 
of the transcontinental railroads to cancel the specific com- 
modity rates on canned apples from North Pacific Coast points 
to Eastern territory and the substitution therefore of a combi- 
nation of intermediate rates is not justified. 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 
ASPARAGUS*— (California) Baltimore Wew York Chicago 


White Mammoth No, 2%.......$2 85 230 250 
Green 2 50 215 2 30 
White, Large 2%........ 00 255 
Green, 225 200 205 
White, Medium“ 195 200 
Tips White, 225 230 =2320 
I 25 I 30 I 30 
Green, Square ........ 200 210 £=210 
BAKED BEANS}-No. 34 37% 3634 
1, In Sauce...... Suspense 35 37% 37% 
‘* 2, In Sauce... 552% 
BEANS{—Refugee Size 1 Whole No. 2...... ...... 200 195 
I 65 I 65 
3 I 40 I 40 
‘ String, Standard Green ‘‘ 2..... 70 go 85 
“ “ “ 3 50 3 50 3°75 
‘ek Stand. White Wax — 65 75 85 
‘* Red Kidney, Stand. No. 2................ 62% 65 60 
BEETS{-Small, Whole I 20 35 
Medium ‘ I 10 I 15 I 25 
Cut 85 go 85 
CORN{— 
” No, 2 Evergreen Stand........ 60 62% 67% 
Extra Stand........... 80 711% 
tandard 55 57% 56% 
MIXED No. 2—12 Kinds........ 70 85 
OKRA AND No. Standard 80 85 
2 Early June Stand.................. 80 85 85 
‘“ 2 Ex. Stand. 85 95 95 
a t 80 
as 2 Extra Fine Sifted.................. I 55 175 
‘* 2 Early June Seconds 80 70 
es ‘“* 2 Ex. Stand. Marrowfats... I Io I 00 
2 Marrowfat......... I 05 77% 
SOAKED, No. 2...... |) 50 55 


Continued on Next Page 
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CANNED VEGETABLES PRICES—Continued. 
Baltimore Wow Chienge 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., April 25th, 1914. 

The war with Mexico is expected to cause ad- 
ditional activity in the market for food products, more espe- 
cially for the staple lines of goods, like canned tomatoes, for 
instance. As a rule purchases made by the Government are 
conducted in an orderly manner, and the goods which they 
want may be secured and tied up without causing even a ripple 
in the market until they begin to make shipments. Added to 
the usual spring demand for goods in this market, such buying 
would have a beneficial effect. May is usually one of the most 
active months of the year in this market, and next month will 
be no exception. 

The buying of future tomatoes this week was somewhat 
larger than it was in the week previous, but it lacked that 
snappy, touch-and-go feeling that usually prevails at this time 
in the season. There were no developments in any direction 
of more than ordinary interest, and the quotations are un- 
changed from last week. The encouraging feature in the out- 
look, from the canner’s point of view, is the buying of future 
tomatoes by markets so widely separated, indicating that this 
section will again be depended upon to furnish the bulk of 
the goods in the coming canning season. 

There was no increase over last week in the buying of 
spot tomatoes, both jobber and canner being content to adopt 
the ‘‘watchful waiting” policy now in vogue elsewhere. Few 
orders during the week were for more than one or two car- 
loads, and every order was for hurry-up shipment. String 
beans and spinach were the active articles this week in small 
lots, and the daily run of assorted orders covered a larger 
number of articles than usual, but all of them were for light 
quantities. The low price of kraut attracted additional orders. 

It was a dull week for canned fruits in this market. The 
stocks of each article in this line are so small that the can- 
ners are not making any effort to sell them, depending upon 
the small daily orders to sell them out. Pears are almost sold 
out, and apples are nearly gone, so are strawberries. The spot 
stocks of pineapples are lighter than in many years. The job- 
bers are now beginning to send in specifications of their prob- 
able orders for fruits of all kinds for future delivery, and a 
lively demand is expected for them. 

Cove oysters continue firm and fairly active this week. 
THOMAS J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., April 23, 1914. 

Tomatoes.—The situation on tomatoes is unchanged. 
While there are no block orders coming in, the orders for car- 
load lots are gradually wearing away the pile, and the result is 
a number of packers have sold out since our last advices. The 
character of the buying is such as to keep the market steady, 
although there is room for a big improvement in the price 
‘which has been below cost since the close of the packing season: 

There is some business being done on future tomatoes for 
well established brands, but the market on the regular grades 
is quiet. 

Most of the packers have finished contracting with their 
growers, but there are still a few packers who do not seem to 
be able to get together with the farmers. We understand a 
number of houses will not operate this season on this account. 
We are in position to fill orders at 75-7744c. for 3s, 55-5714c. 


PUMPKIN}-Standard No. 3 85 
SAUERKRAUT{-Extra Quality No.3......... go 
SPINACH{-Standard go 
75 
SUCCOTASH{-Green Beans No. 2........ 85 
Dry Beans 80 
Maine 
Standard ‘ 3....... 72% 
Southern 1o....... 2 40 
Extra Stand.Ballo. 3........ 77% 
Standard 72% 
Standard 2 30 
“ No, 2 Stand. Md, f.o.b. Co 56 
“ 3 “ N. 6 I co 
Maryland ‘‘ 2 35 
to, Jersey 3 00 
- Fancy San, Cans 5% inch... I 15 
CANNED FRUITS 
APPLES—New York No. 87% 
APRICOTS—Cala. Stand. inn 
Standard 1fo...... 4 50 
Preserved 595 
CHERRIES§-No. 2 Seconds, Red............ 
Red “ -9 Stand. Water 80 
“ “ 2 Ex. Preserved........... I 50 
“ Ming Red Pitted......... 1 80 
PEACHES*-Cala. Stand. No. 2%,L.C. 1 55 
** 1 80 
PEACHES 
No. 1 Ex. Sliced Yellow, .. 85 
% 2 Standard White........ go 
2 Seconds, White........ 
” 9 85 
3 Standards, White......... I 30 
ig Yellow........ I 30 


85 


80 
2 25 
99 
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2 
215 
go 
225 250 
75 72% 
105 
75 
go 85 
82% 82% 
I 20 
75 85 
75 85 
7° 80 
60 65 ie. 
3°00 300 
250 275 
50 
> 
I oo 
300 300 
I20 I 10 
350 375 
go 95 
3 25 3 35 
82% 
I 65 I 60 “i 
82% 80 
475 450 
I 30 
25 
180 =r 80 
6 oo 
6 75 6 50 : 
85 
87% 
82% 38685 
133 
80 85 
450 3 60 
I90 1 85 
140 140 
95 go 
Ico 00 
145 1 §0 
I 65 
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for 2s, and $2.25 for 10s, 100 % delivery guaranteed. We can 
also offer extra hand-packed tomatoes in No. 2% sanitary cans 
pack of 1914 at 77%c. f. o. b. Peninsula. 

Corn.—The corn market is dull. For future delivery we 
ean offer Harford County style Shoepeg at 65 for Standard 
quality, 70c. for extra Standard quality, 72%4-75c. for Fancy 
quality, and 60-75c. for Maine Style according to quality. 

Cc. W. BAKER & SONS. 


PITTSBURGH, PA. 


Pittsburgh, Pa., April 24th, 1914. 

There om been some activity in canned foods, but spot 
tomatoes at concessions from market prices have been moved 
in single car lots only. Future tomatoes are being looked for 
by jobbers, but packers are firm at 75c., while buyers are try- 
ing to buy at 72%c. Considerable Hawaiian pineapple busi- 
ness was booked this week, but peas and corn did not come in 
for much attention. 

The dried fruit situation seems to have gotten away from 
this market. Today’s wires indicate an advance of 1'%c. in 
the basis price from the lowest quotations made several weeks 
ago. Our buyers here in general seem inclined to play the 
waiting game, believing that there will be a concession later 
on. Spot dried fruits continue to move well, especially so of 
raisins, this week, in anticipation of natoinal raisin day on the 
30th. BUSE & CALDWELL, Brokers, 

Jenkins Arcade. 


WAUKESBA, WIS. 


Waukesha, Wis., April 24th, 1914. 


The weather has moderated somewhat, permitting the re- 
sumption of pea planting. The season is ten days to two 
weeks late, and the canners are somewhat worried over the de- 
lay. Spot peas are in strong demand with limited offerings. 
Futures are attracting attention in different markets with 
heavy sales reported at improved prices. 


CRARY BROKERAGE COMPANY. 


Wanted And For Sale Ads. 
Received Too Late For Classification 


Seeds for Sale—Wisconsin grown Alaskas, Hors- 
fords, Market Gardens, Western grown Alaskas, Hors- 
ford’s Market Gardens, and Admirals. All pure strain, 
hand picked and rogued. Address BOX A100, 

Care The Canning Trade. 


For Sale—Three 250, three 225, two 60 gallon new 
copper steam packet kettles, complete. These kettles 
were left over from last season and are well constructed 
of heavy copper throughout, and are ready for immediate 
shipment. They will be sold at a bargain for cash. Write 
for prices. Address 
HAMILTON COPPER AND BRASS WORKS, 

98-109 Springdale Pike, Hamilton, Ohio. 


For Sale—2 perfect can stampers, 1 Monarch No. 2 
hydraulic press, 1 Mt. Gilead hydraulic press, 1 Knapp 
16-inch label trimmer, 1 Hawkins capper and wiper, 2 
Sinclair 40-inch rotary pea graders, 1 Chicago auto tipper, 
1 Glass-Plummer rotary briner for 1s, 2s and 3s, 1 Carter 
waterfilter, 1 Bradley stencil cutter, 1 U.S. spiral cylinder 
rotary beet grader, four sizes, adjustable; 1 U. S. double 
tank corn mixer, 2 H. & M. 36-inch stem thermometers, 
1 Miller two row bean puller, 1 Deere 4-row beet drill 
with fertilizer attachment, 1 U. S. pea podder, large ca- 
pacity; 1 Wescott (Geyser) tomato and fruit washer, 250 
bushels per hour capacity ; 6 Sprague model M corn cut- 
ters. The above are guaranteed in good, serviceable con- 
dition. Write for detailed information. 

LOCK BOX No. 4, Farnham, N. Y, 


PEACHES}-No. 3 Selected, Yellow 


3 Pies, Unpeeled, 
PEARSt{-No. 2 Seconds in Water.............. 
3 Seconds in Water.............. 


PINE- Bghama a Extra No. 2 I 70 1 80 
2 2:90 I 40 
” Gra’ ” ” 2 I 30 I 40 
sf Hawaii Sliced Extra ” 2%..... 2 25 2 20 
Stand. " 2%..... 200 1 85 
Stand.” 2... 1§0 §0 
Grated Extra 2 .... 150 1 60 
Shredded Syrup Io ...... ...... 6 25 
’ Crushed Water ” 10 4 60 
PLUMS{—Water 
rup 
” ” , 
RASPBERRIES} Black Water No. I 10 
a go 7 
Black a I on 
Black Water”’ 8 ..... ...... 5 75 
STRAW- Stan. Syrup No. Io 
BERRIES§— Preserved 1°25 30 
Extra Preserved on = I 50 I 55 
Standard 87% 
Preserved 5 80 
Standard Water ...... 6 50 
CANNED FISH. 
HERRING ROE*-Stan. No, 2 
LOBSTER*-Flats, 
OVSTER S-Stan. 5 0z. No 1 
10 oz. ” 
Selects 60z. 
” ” 12 oz, ” 
SALMON—Sockeye Tall ” 
” Flat ” 


Red Alaska Tall 
Fiat 


” ” Flat ” 

” 

Pink Tall Ad 

‘ 

Columbia talls, 1-Ib.................. 

” ad 

ss Chums, Talls 

” Medium Red, Talls...................- I 
SHRIMP}-Wet or Dry No. 1% Kies 2 


(Baltimore Shrimp prices f.0 Misstesippl.) 


an 


* 


({) Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers 


(t) “ “ “ “ 


(*) “ “ 


T. G. Cranwell & Co., Brokers 
E. ©. Shriner & €0., Brokers 
Tayler & Sons, Brokers 


Wew York and Chicago prices Corrected by Special Correspondence. 


Baltimore WewYerk  Chicage 
go 92% 8685 
300 290 285 
425 425 
85 85 80 
85 go 
82% 97% 
I 30 
I 75 
I 75 
I 
6 
1 85 
2 oo 
I 35 
Se 
a % 105 
75 
80 
: 65 
2 25 
1 40 
Jo 
I 05 
1 40 
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Favorably Known to the Canning Industry 


The J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 “WE PAVE THE WAY” 
the Packer to a broader, 
bution o ualit 
Street Canned Foods, 
JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3766 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns io the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


PICKRELL & CRAIG CO., Inc. 
CANNED FOOD SPECIALTIES 


LOUISVILLE, - KENTUCKY 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


~ Regular and Sanitary Can Prices 
F, O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. ar 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Jan.-Feb. March-April-May Season 


No. 1 1% in. $8 75 per M. $ 9 cooper M. $ 9 25 per M. 
“3 54in. 27-16in. 1975 2000 “ 2050 “ 
“To 21-16in, 4200 ‘ 43 50 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 

3 ounce 2-11-16 inch diameter 2-¥% inch high $ 8.50 

6 3-% “ 375-16 11.00 
8 oe 3-% 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson- Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Jan.-Feb. March-April-May Season 
$10 25 per M. $10 soperM. $10 75 per M. 
14 00 14 25 14 50 
oe 18 50 Ig co 
13 75 19 0o 19 50 
ai 25 50 22 “ 
oe 42 50 43 oo 44 00 “ 


OFFICIAL STANDARD SIZES OF CANS, 


aND Cap CANns DIAMETER. HEIGHT. 
3- 4-9-15 
NO. 23h 4 4% 
SANITARY CANS 
BO new 63-16 7 
CANNERS’ METALS. 
tototons 1 to,4tons 
PIG LEAD—Omaha or Federal 4 
4x% 8x19 
SOLDER—Drop and Bar......... 22 a1 20 
“ Wire Segments...... 22 21 20 
TIN PLATES. 0. B. MILL 
14x20, 107 lbs. Base Bessemer Steel................0..cccceceeeeeee 3 55 


eS 
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and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—For all practical purposes—as good as 
new: Pea Graders, Pea Cleaners, Pea Fillers, Corn Cook- 
ers, Corn Cutters, Straight Line Hoists, Retorts, Hawkins 
Cappers, Cox Cappers, etc. 

A. K. ROBINS & CO., Baltimore, Md. 


FOR SALE—Second-hand machinery in fine condi- 
tion, most of it as good as new, and little used. 

One single Burnham Cooker Filler. 

One Merell-Soule Siiker, and extra screens. 

Two Sprague Corn Cutters. 

One straight-away exhaust box, 20 feet. 

One Cyclone Pulp Machine, and extra sieve. 

On Stevens Tomato Filler, hardly used. 

Three Sprague Retorts, 40x60, complete with ther- 
mometers, pet cocks, etc., and 16 crates and covers, in 
fine condition. 

One Shaker Apple and Bean Filler. 

One 6-firepot gasoline outfit, blower, etc., complete. 

One continuous Conveyor, wiper, capper and tipping 
system, with 3 Handy Cappers, to handle all sizes and 
openings of cans. An ideal outfit for small corn or tomato 
canners. Capacity 500 to 1,000 cases per day. 

Lot of shafting, hangers, belts, cannery trucks and 
crate sulkey, pulp vats, scalding baskets, etc., etc., all 
in clean, well preserved condition. Offered low subject 
to prior sale, and guaranteed as represented. Address 
Shope, Webner & Co., Hummelstown, Pa. 


FOR SALE: 
1 Lewis String Bean Cutter, 
1 Invincible String Bean Grader, five sizes. 
1 Ayars Syruping Machine. 
1 Mincemeat Mixer. 
1 Pulping Machine. 
1 Ayers Capper and Pea Filler, good condition. 
1 F. P: Gas Machine. 
The W. C. Pressing Canning Co., 
Norwalk, Ohio. 


Save $2.25 per day by using my capping machine; 
capacity 500 per hour. All users praise it. One machine 
caps all sizes. Makes its cost first month. Address, 

A. S. WISE, 3013 Abell Ave., Baltimore. 


THE HANDY caps 500 cans per hour at half 
the cost of hand work. New cappers furnished complete 
at $75, ready to run. Send for booklet. Address, 


HANDY CAPPER MFG. CO,. 
Baltimore and Holiday Streets, Baltimore. 


For Sale.-—Glass Bean Filler, in good order. Will 
fill 50 cans beans per minute, any size, from No. 1 to No. 
3. Reason for selling, need faster machine. Price $300 
f. o. b. cars Vincennes, Ind. DYER PACKING CO., 
Vincennes, Ind. 


FOR SALE—One Ayars Continuous Rotary High 
Speed Capper; complete with two sets of steels and 
double tipper. Used two seasons. Can buy it at your 
own price, set up in your factory. Inquire of Easton 
Packing Co., Easton, Md. 


For Sale-——One Hubbel Power Crane; one Bucket 
Blancher, suitable for peas, beans or other material. The 
Sears & Nichols Co., Chillicothe, O. 


For Sale—F. P. Gas Machine with al‘ fixtures for 
one line plant. Used but one season. 
The CAZENOVIA CANNING CO., 
Cazenovia, N. Y. 


For Sale—Two Ayars Syrupers; good, second hand 
condition ; $175.00 each. 
THOMAS CANNING CO., 
Grand Rapids, Mich. 


FOR SALE: 
2 Knapp No. 3 bowers... $70.00 each 
2 Perfect Can Stampers.............. 20.00 each 
1 Monarch No. 2 hydraulic press...... 285.00 
1 Mt. Gilead hydraulic press.......... 240.00 
1 Knapp 16-inch Label Trimmer...... 35.00 
1 Hawkins’ Capper and Wiper........ 100.00 
2 Sinclair 40-inch Rotary Pea Graders.. 190.00 each 
1 Chicago Auto Tipper........... pion TORO 
1 Glass-Plummer Rotary Briner for 1’s, 
1 Bradley Stencil Cutter.............. 75.00 
1 U. S. Spiral Cylinder Rotary Beet 
Grader; four sizes, adjustable..... 90.00 
116 Feet of 9-inch dia. Spiral Steel Worm, 
with troughs, per foot............. 50 
1 U.S. Double Tank Corn Mixer...... 65.00 
2 H. & M. 36-inch Stem Thermometers 5.00 each 
1 Miller Tow Row Bean Buller....... 20.00 each 
1 Deere Four-row Bean Drill, with fer- 


1 U. S. Pea Podder, large capacity.... 150.00 

1 Westcott Sanitary Geyser tomato and fruit worker, 
%50 cu. ft. per hour capacity, nearly new. 

One Westcott Sanitary Geyser Tomato and Fruit 
Washer, 250 bu. per hour capacity, nearly new, 1 Lazier 
high grade, late type, horizontal, gas or gasolene engine, 
20 h. p. All extras, ncluding magneto, etc. Fine condition 
and runninf order—nearly new. Cost over $600; will 
sell $375. 


The above are guaranteed in good, serviceable con- 
dition. Write for detailed information. Box A 92 care 
The Canning Trade. 
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Wanted and For Sale Ads—Cont. 


Machinery For Sale—Cont. 


For Sale—Tomato peeling system with belt con- 
veyors made expressly for us by the Sprague Canning 
Machinery Co. for 190 tomato peelers. The entire system 
is in first class condition and we consider it far better 
than any system of its kind on the market. Our reason 
for selling is on account of desiring a much larger system. 
Price and further information will be furnished on appli- 
cation. We also have on hand for sale two Hawkins 
capping machines, two Colbert tomato fillers, one Judge 


peeling machine. Address “Gibbs Preserving Co., Bal- 
timore, Md.” 


For-Sale or Trade.—One four-line United States Gas 
Machine, in first class condition. Kokomo Canning Co., 
Kokomo, Ind. 


For Sale.—Monitor Cherry Pitter, made by the Hunt- 
ley Manufacturing Co., Silver Creek, New York. Used 
but one season and in perfect order. Capacity 3,000 to 
4,000 Ibs. in ten hours. Address Box A 96, care The Can- 
ning Trade. 


For Sale—Two Copper Jacket Kettles, 169 and 200 
gallons, respectively, with stands complete, perfect order. 
E. V. STOCKHAM, 
Perryman, Md. 


Factories For Sale. 


For Sale.—Sanitary, Up-to-Date Catsup and Canning 
Factory in the best Agricultural district of South Jersey, 
4 miles from R. R. Station, unlimited capacity for receiv- 
ing, canning or cooking the finest tomatoes, berries, etc. 
Factory has been especially rebuilt for tomato products. 
For full particulars, apply Philadelphia Pickling Co., 220- 
262-264 S. Second St., Philadelphia, Pa. 


Machinery Wanted. 


-Wanted—One second-hand Steam Hoist, One Uni- 
versal Syruper, One Pea Huller, all in good condition. 
Address Box A 98, care The Canning Trade. 


A. O, Kissel & Co., are starting a canning factory in 
Hatfield, Pa., and want to buy the following second-hand 
articles: { Pulper, { Catsup Finisher, 1 Jacket Kettle, 60 
to 100 gallons, 2 Small Retorts and Crates. 


Pulp or Catsup For Sale. 


Pulp or Catsup for Sale.—Responsible pulp packer 
desires to correspond with catsup buyer with view to con- 
tracting for pack of 1914 pulp or catsup. Low bacteria 
— guaranteed. Apply Box A 97, care The Canning 

rade, 


Wanted.—An experienced, reliable man, with small 
sum of his own for investment, to take charge of the 
building and operation of a canning plant in Georgia. 
Georgia Chamber of Commerce, Atlanta, Ga. 


LAC Q 


Established 1870 


WE MANUPACTURE 


FOR BRIGHT AND RUSTY CANS 
For very rusty cans, there is nothing better than our SI1,V ER 
Let us know your wants 


JOHN G. MAIER’S SONS, The Lacquer People - 


BALTIMORE, MD. 


THE CANADIAN CANNING and EVAPORATING HEADQUARTERS ARE AT 


The BROWN, BOGGS 6O,, Ltd, “canapa’’ 


THE AYARS MACHINE CoO. 
THE FRED. H. KNAPP CO. 
S. M. RYDER & SON 

WM. S. KERN 
CHISHOLM-SCOTT CO. 

A. TRESCOTT CO. 

J. B. FORD CO. 


WE ARE SOLE CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 
MORRAL BROS. 
SINCLAIR SCOTT CO 

+ C. M. KEMP MFG. CO. 
C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


i I RANK HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRANK HAM A __W.A. 
FRUIT & VEGETABLE GRADERS, MORRAL 
GREEN CORN HUSKERS 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 
CANNING FACTORIES 


: 
3 
| 
| 
ITOR WHIRLPOOL’ BLANCHER 


QUALITY CANS 


COVE OYSTERS 


HERRING ROE 
BEANS 

PEAS 
TOMATOES 


ALL FOODS 


Prompt and Obliging Service 
Get Our Prices 


ATLANTIC CAN 


BALTIMORE 


WHITE 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop mea postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


THIS 18 WHAT YOU 


NEED 


The No. 7 C. & L. Fire Pot 
holds 7 pints gasoline. 


A 3-inch capping steel can 
be quickly heated and a pot 
of metal melted at the same 
time. 


The top section can be re- 
moved by loosening a set 
screw and burner used as a 
torch or open fire. 

The burner is swiveled so 
that the powerful flame can 
be thrown up or down. 

Very economical in use. 
The saving in fuel alone wil] 
soon pay for the cost of the 
fire pot. 

All leading jobbers in Canners’ Supplies will supply at fac- 
tory price or we will ship direct if cash accompanies the order. 


No. 7 FIRE POT 
Price Each - $6.00 Net 


Our catalog of Fire Pots and Torches will be sent on request. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R. STICKNEY, Maine, 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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COPYRIGHT BY 
STECHER LITHOGRAPHIC CO. ROCHESTER,N.Y 


LITHOGRAPHIC 


ROCHESTER. N.Y. 


SEE OTHER SIDE 


THE Canning TRADE . 


BUY 


STECHER LABELS 
THE 
Most Beautiful Labels 


mM™MADER 


Stecher Lithographing Co. 


ROCHESTER, N. Y. 


. 
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FOR SALE—atmost Mawel 
1 MONITOR PEA BLANCHER 
1 MONITOR PEA GRADER 


1 MERRILL-SOULE CORN 
COOKER—FILLER 


ASK FOR OUR LIST OF BARGAINS IN CANNING MACHINERY 


7 A. K. ROBINS & CO., Baltimore, Md. 


Agency—Ayars Machine Co.’s Line of Canning Machinery 


j The packers are realizing more each year, that 
Zastrow’s Patent Pineapple they cannot afford to do without the Blakeslee 
Sizer and Slicing Machine. Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more work than any other machine of its kind in use, but 
turns out a better and more marketable article, It sizes the pine to the re- 


quired diameter to suit the can, and slices it to any. desired thickness. By 

Used by the principal packers of the United States, Canada, Mexico, 

B; hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. Cazenovia, N. Y 2 
GEO. W. ZASTROW, Mechanical Engineer 

1404-1410 THAMES STREET BALTIMORE, MD. A. K. Robins & Co., Agts. 


Baltimore District 
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OUR SPECIALTY. 


BRANCH OFFICES, MAIN OFFICE & FACTORY, 
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Revolution Cooking 
A COMPLETE COOKING OUTFIT FOR PULP, CATSUP, SYRUP, ETC. | 


Cooks goods in less time, preserves the color, gives over three times the 
capacity in the same space and saves steam. In use now by some of 


the largest concerns in the country. References furnished. 
GEO. R. FIELDS, be South Fi ifteenth Street, Terre Haute, Sites 


HOGG & LYTLE, Limited 


HEAD OFFICE TORONTO, CANADA 


SEED PEAS 


The HARDY nature of Canadian Grown Peas is well known to Canners. 


Our STOCKS of Peas have a reputation. 


For Purity They are Unsurpassed. 
A Good Combination. 


LET US QUOTE YOU | SPOTS OR FUTURES 


Are You Familiar With 


THE KNAPP WAY 


OF 
Labeling, Wrapping and Boxing | 
Cans? 


You cannot afford to pass up our proposition for labeling and boxing cans. 
These Machines are automatic and never have been equaled. 

Our Wrapping Machine makes a unique and handsome fold which cannot 
be imitated by hand. 
Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 
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IS WHAT FOLLOWS: 


20th Century Gas Machines used year after 
year by the same Canners, and each year 
many Packers discard other gas apparatus 
and install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish 
upon application. 


Make your investment permanent by specifying 
the 20th Century. 


THE M, KEMP MFG, CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine, 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. TorscH Vice-President, Gro. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 


COMMITTEES: 
Executive: Joun S. Gress, Jr. E.C. WHITE ALBERT T. MYER 


Arbitration: JNo.R. BAINES HAMPTON STEELE C, J. SCHENKEL 
FrRaNK A. CuRRY CHAS. G. SUMMERS, JR. 


Commerce: D.H. STEVENSON M.Gipss A. J. HUBBARD 
F. THoMAs WILLIAM SILVER 


Legislation: Gno.N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
Leroy M. LANGRALL W. E. RoBINSON 


Claims: BEN]. HAMBURGER Wm. A. WAGNER Jas. B. PLATT 
E. H. MILLER CLEMENT F. BUTTERFIELD 


Hospitality: T.J. H. W. KREBS EB. A. KERR 
Brokers: H. A. WAIDNER Wm. GrRECHT dH. FLEMING 
Counsel: SKINNER & HERRMANN Chemis/: CHAS. GLASER 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
-~ Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS... Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. ; 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Getin line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 
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JEROME B. RICE SEED CO. Wholesale Seed Growers 
CAMBRIDGE 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
Headquarters for all Seeds for Canners and Picklers 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-Insurance Bureau 
RESULTS 


Cash Saving, approximately 

Losses paid since organization. 574,566.03 
Insurance in force, March 31st, 1914......... 19, 245,675.42 
Cash Assets, March 3lst, 1914 304,457.11 


Placing your Fire Insurance through this Bureau means your Insurance at ACTUAL COST 


Reduce your overhead expense by placing your insurance on CANS, CASES, LABELS 
and other supplies through the Exchange. 
LANSING B. WARNER, INC., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. . GEO. G. BAILEY, Treasurer, Rome, [New York 


WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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HALLER’S 1914 FRUIT and OYSTER WASHER 


Improves the Quality of your PACK. Removes sand 
grit and all foreign matter 
Washes Strawberries, Red Raspberries, Apples and 
all tender fruits, Capacity, 2000 bushels per day 
A GREAT LABOR AND FRUIT SAVER 
A few prominent concerns now using them:—Liquid —— Co., California 


Fruit Canners’ Ass’n., 8 machines, 8. J. Van Lill Co., ar Johnson & Co., 
4 machines, Cleveland Fruit Juice Co., Rot Pres. Co. is N. Clark & Co., 


{John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews, Armour & Co., and others. 


THE JOSEPH HALLER CO., SHERIDANVILLE, P. o- PITTSBURG, PA. 
Catsup Bottling Machinery—Bottle Washers and Rinsers—Bottle Corkers 


WRITE FOR BOOKLET 


Langsenkamp’s Quick Contin. Coils. 
Made in any size or diameter hey are 
made spiral and have a perfect drain. Will 
not scorch product. Bronze brackets bolted 
and caiead to Coils which makes them San- 
itary: no cracks or crevices for any Bacteria to 
form. Can be furnished Plain, Silver Plated 
or Tinned and with Cypress Tank and Steam 
Trap. Steam Jacketed Copper Kettles from 5 | 
gallon and up. 


F. H. LANGSENKAMP, Georgia & S. Talbott Sts. 


INDIANAPOLIS, IND. 


nandcoree CANNING HOUSE MACHINERY & SUPPLIES} Edw. Renneburg & Sons Co. 
ET pe MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


We have a 
Prices large and 
Quoted on fine equip- 
Special ment of 
Machinery prs IMPROVED STEEL 
on can give PROCESS KETTLE 
Specifica- prompt and 

satisfactory 
tions service 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


**Perfection’’ Power Crane 
WRITE FOR PRICES 


THE SINCLAIR-SCOTT COMPANY 


Wells & Patapsco Streets, BALTIMORE, MD. 


UICK COOKING COI 
2 
& 
j 
““Colossus’”’ Pea Grader 
2 
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EMPLOYMENT EXCHANGE. 


NOTICE “*O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 79, care The Canning Trade. 


Wanted—To make change for season 1914. Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange to go in 30 days. Address F. J. 
HETCHLER, Franklinville, N. Y. 


Wanted.—Position as salesman on either machinery or 
canned foods. I am familiar with all the latest machinery on 
the market, and. know a good quality of canned foods. Have 
served as superintendent-processor. Can give best of reference. 
Address Box B90, care The Canning Trade. 


Wanted—Position as superintendent or manager. Am 
first-class packer of fruits and vegetables, also machinist and 
builder. Can build and equip any size plant from ground up, 
and understand sanitary and soldering machines. Will furnish 
best of references. Address 

BOX B-70, care The Canning Trade. 


WANTED—Position as processor and factory man; many 
years with J. S. Farren & Co., Baltimore. Joseph A. Stamm, 
156 North Kenwood Ave., Baltimore. 


Wanted—Position as Superintendent by man with 17 
years experience in canning and processing fruits and vege- 
tables. Have always been successful in the management of 
help you to pack goods at a minimum cost. Satisfactory ref- 
erence furnished. Address 


Care The Canning Trade. 


WANTED—Position as superintendent-processor; quality 
packer of fruits and vegetables. Agricultural expert; 17 years’ 
experience, Mississippi, Louisiana or Texas only. Good ref- 
erences. Address Box B 93, The Canning Trade. 


WANTED—Position as Superintendent-processor. Corn, 
peas and tomatoes a specialty. Address BOX “B 68,” 
Care The Canning Trade. 


SITUATIONS WANTED—Continued. 


Experienced Ketchup Maker wishes position with reliable 
canner of tomatoes. I am in position to manufacture and 


dispose of the entire output. Will work on salary or per- 


centage of profits. 
Apply Box B-91, care The Canning Trade. 


HELP WANTED. 


Wanted—A man who is thoroughly familiar with the 
handling of steam jacketed kettles for boiling pulp and 
ketchup. Address Box B 80, care The Canning Trade. 


Wanted—A competent and successful ketchup maker. 
Good position for right man. Address with full particulars, 
BOX B101, care The Canning Trade. 


Wanted.—By the High Rock Canning Co., an experienced 
processor and manager on corn and tomatoes. Run about 
eight weeks. Applicants give full details as to experience, 
salary and references. Give salary by the week. Address H. 
C. MANIFOLD, Prest., High Rock, Pa. 


WANTED—An under processor who can specialize on 
String Beans; must know string beans thoroughly; after sea- 
son is over could give work on tomato and pumpkin pack; 
must be sober; give references, experience and salary wanted, 
Address Box B 94, The Canning Trade. 


Wanted—Man for season 1914, thoroughly competent to 
manage branch plant packing whole tomato pulp only in 5-gal- 
lon cans. Must be sober and industrious. Give references and 
salary expected. McMECHEN PRESERVING CoO., 

Wheeling, W. Va. 


IF YOU WANT 


A New Formula 

Special Information 

Factory Advice , 

Process Times and Data 

The Services of an Expert 
Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD N J, 


DRY POWDER 


DISINFECTANT 


NON-POISONOUS 


KILLS ALL ODOR INSTANTLY 
WILL NOT TAINT YOUR PRODUCT 


BANNERMAN’S 
PHENYLE 
DISINFECTANT 


BALTIMORE, MD. 


WILLIAM D. ERICHSEN 
39 S. Stricker St. 


COLUMBUS, O. 


EASY AND ECONOMIC TO USE 


USED BY CANNERS WHO KNOW 


Mig. by BANNERMAN CHEMICAL CO., Syracuse, N. Y. 


JAMES D. POSTON 
853 S. Champion Ave. 


KANSAS CITY, MO. 
L. C. KISTLER 


— 
MERICAN CokeTin Plates) 


AMERICA 


29 
Highest quality TIN PLATES— specially adapted to the of the canning and packing industries. kc Ks | KANNERS 
e also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding X25 vy STOVE 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. sel Ht AME 


N SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, 


| 
| 
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Pa. Specify “AMERICAN” brands 
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MACHINES 


With but a 


THE 
CORN CUTTER 


is simple in construction, has a positive feed and 


MORRAL 


is very durable. It is the original double cut corn 
cutter; it re-cuts the corn at one operation, with- 
out clogging, and is reliable in every respect. Is 
adjustable to all size ears, has large cutting 
capacity whether nubbins or large ears. It has 
been universally adopted by a great many pack- 
ers of high grade corn. 


What Users Say: 


“‘We wish to say that the five additional ‘‘double cut’’ 
cutting machines purchased of you this year have pleased us, 
as the former purchase had done. We have now equipped two 
of our factories wholly with your cutters. They are strong, 
fast, and do fine work, the double cut’’ feature especially 
appeals to us. Personally, the writer, after three years trial, 
can say ‘“They suit me.’’ 


Portland, Me. MONMOUTH CANNING CoO., 


F. B. Green, Mgr. 


ae your letter of recent date, we wish to say we 
have used the Morral Double Cut Corn Cutter for the past two 
seasons and are very well pleased with them.”’ 


Newport, Tenn. STOKELY BROTHERS CO. 


‘‘We have used several of your Double Cut Corn Cutters 
the past season and we can positively state that they are as 
good Double Cut Corn Cutters as we have ever used and we 
think we have used all of this make of machine there are out. 
We think you are producing a good, serviceable, well-made 
machine and it will give excellent satisfaction to the Corn 
Canners of the country.”’ 


Chillicothe, Ohio. THE SEARS & NICHOLS CO. 


MADE ONLY 


MORRAL BROS. 


single thought—EFFICIENCY 


THE MORRAL IMPROVED 
LABELING MACHINE 


is very simple in construction, has only one paste 
pot—on side—handy to get at. No smearing. 
Any standard brand of paste may be used. It is 
well built and guaranteed to do as much work 
as any labeler on the market. 


What Users Say: 


“Replying to inquiry as to what satisfaction your labeling 
machine has given us, I beg to say that the machine is all you 
claim for it. It is light running, very simple, has as large a 
capacity as any machine which we have and does‘it work in first 
class manner. We have two other makes of labeling machines. 


NORTH EAST (PA.) PRESERVING WORKS. 


‘‘We can cheerfully recommend your machine to any one 
desiring a good substantial labeling machine. We used our 
machine for two years with hand power, and last year and this 
we connected with a little motor and it has paid for itself 
many times over.”’ 

LOCKPORT (N. Y.) CANNING CO. 


‘‘We have found your labeling machine, which we have had 
in use this summer, to be admirably adapted to its purpose. 
We certainly would not undertake to do without it.”’ 


MINNESOTA VALLEY CANNING CO. 


‘‘Beg to say that the labeling machine purchased of you in 
1909, which you fitted up to handle No. 3 cans, 4%, 5, and 5% 
inches in height, works entirely satisfactory, and is as rapid a 
labeler as any machine on the market.’’ 


THE URBANA (OHIO) CANNING CO. 


Morral, Ohio 


THE Canning TRADE 


THE CAN 


What Some Users Say: pn 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double Me aie wal 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, 


Double Pineapple Grater 


(With Hopper Removed.) 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 
If it is . Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 


We sell it Don’t Worry 
ask us, we’ll 


get it for you 


Cans, Shooks, 


; : spindles coarse grind the fruit which passes 

C imax Flux, ire the = two 
° spindles; from there a into a tu 

Solder Machines, placed under the machine tc receive it. 

G M hi This machine is well braced and the work- 
as acnines manship is of the best; the gears are cut 

from the solid and the saws are all milled 


for all urposes from solid blanks which gives a cutting 
P edge to two sides of the tooth. The Hopper 


and discharge shoots are lined with white 
pine. 3 


Correspondence Soltcited THE JOHN R. MITCHELL CoO., 
Fort of Washington Street, BALTIMORE, MD. 
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Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 


foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Il]., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 


with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 


a 


